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THE SUPREME TEST OFA 
FINE BOURBON 


The rare qualities of a fine bourbon, as of a fine 7 Invite yourmembers to make this test. 
liqueur, are best appreciated in a snifter glass. For here es You'll find your premium-profit 
its bouquet...its character...its gentle flavor, are — = Old Forester sales growing. 
developed to their matchless perfection. This gs wy ee 

is the test of ultimate fineness...the test 


that only Old Forester suggests to you. 


JUDGE THE TRUTH OF \\ ; - belle : he marke 
THE LABEL’S PROMISE: 77] (Lb 


KENTUCKY STRAIGHT BOURBON WHISKY * BOTTLED IN BOND + 100 PROOF +» BROWN-FORMAN DISTILLERS CORPORATION © AT LOUISVILLE IN KENTUCKY 






























Modern 


NEW | 
|STERNO | 


\ 
BEVERAGE \ 
URN 


This beautifully designed beverage urn is made of heavy gauge copper with silver lined 
bowl. It is equipped with a new type of detachable faucet with automatic shut-off. It 
has a heavy duty stand with cast brass legs. Holds 3 gallons of coffee, tea, bouillon, etc. 
For coffee service will serve 75 cups or 120 demi-tasse. It is equipped with brass burner 
cup and regulator for large size Sterno Canned Heat. . . . The beverage urn, like all 
items in our line, is of especially sturdy construction as we use the heaviest metals ob- 


| tainable in order to assure years of satisfactory service. 


; Catalog No. 695 Sterno Beverage Urn (as illustrated) 


Write for catalog in color and price list. 









STERNO INC. © 9 EAST 37th STREET © NEW YORK 16, N. Y. 


Makers of STERNO CANNED HEAT FUEL 
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Ripe Olives 
in the 
relish dish 





4 Ripe Olives in the relish dish—especially the bigger, 
most aristocratic Ripe Olive sizes — are nowadays ever 
more noticeably The Mark of a Fine Restaurant. 

This is not because (as you might think) the kind of 
patrons Fine Restaurants most appreciate are fonder of 
Ripe Olives than other people... 

No, it’s because Ripe Olives help create the G/amor 


that Fine Restaurant patrons seek out... can afford ... 
and respond to. 


Gay, glossy, intriguing ... Ripe Olives are for Glamor 
... right to serve generously where Glamor pays off! 


The aristocratic sizes are Giant, Jumbo, Colossal and Super Colossal!... 
Ripe Ouives also come pitted, chopped and sliced for handy use as an 
ingredient. Olive Advisory Board, San Francisco, California. 


4 
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News From Houston 
There’s just one Texas and it sure is 
great 


E ach of you'll love the Lone Star 
State— 


Xcelling in all things is natural for us 
folks 


Allow us to prove the “tall tales” are 
all jokes 


So make your plans now—and then 
‘et lots of rest— 


( ome on down to Houston, for the 
biggest and best 


C Jur committees want “59” to be one 
you'll treasure 


‘o effort will be spared in planning 
for pleasure 


Funes believe it, from rodeos to 
il geysers 


E ducationally—we hope to send you 
home wiser 


R emember the Alamo—and February 
“59” too 


Each of us will be expecting you 


N o distance is too great, now is the 
time 


Come see us y’all, the weather is 
fine 


Everybody Go Texan in fifty-nine 


Hank and Frank Otis, 
Promotion Chairmen 


Boom in Golf 


The 5686 golf courses in operation 
as of April 1 represent a new postwar 
high, according to the semi-annual re- 
port of the National Golf Foundation. 
Foundation President Joe Graffis said 
that 267 new courses and 73 additions 
were under construction as of April 1. 

Highly significant, said Mr. Graffis, 
is the steady increase in golf course 
projects in the planning stage: 892, 
up 134 from the 758 reported last Oc- 
tober. 





Plan Now to Attend 
Your Local 
CMAA Short Course 
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” YOUR OWN — 
ECONOMICAL 
‘PRINTING’ 
METHOD 


CYLINDER 
STENCIL DUPLICATOR 


PASTE-INK. SILK SCREEN PROCESS 


Printer’s style paste 
ink is processed by the 
dual cylinders through 
a silk screen for a truly 
fine image. No liquid 
inks to drip or leak. 
Inking is completely 
automatic from the 
original tube container. 


Amazing Print-Like Results 


Gale, 
Aesleimner 
All your printing requirements— 
forms, menus, programs, booklets, 
etc., (in color, too) can now be done 
with a speed and economy beyond 
compare with any process. The 
Gestetner is designed like a modern 
automatic printing press—but simple 
enough so that your office girl can 
operate it without getting a soiled 
finger. 

You will marvel at the attractive 
quality of Gestetner duplicating—the 
nearest thing to printing you have 
ever seen. You will be amazed to 
learn that a Gestetner costs no more 
than the old-fashioned “mimeo.” 


Gestetner is the world’s first and largest 
manufacturer of duplicating equipment. 





Vital Coupon for Actual Samples of Gestetner Work 
COCCCOCCEC EE OEOOEEOOOOOEOOE 
GESTETNER DUPLICATOR CORPORATION 
216-222 Lake Ave., Dept. A61 Yonkers, N.Y. 
Please send descriptive literature and specimens 
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New fabrics as well as new uses for 
familiar textiles are being stressed in 
the 1958 catalog 
recently released 
by Shane Uni- 

form Co. 
The full-color 
catalog has 44 
pages of service 
styles for both 
men and women 
and includes a 
large proportion 
of completely new models in a wide 
variety of colors, fabrics, and designs. 
For a free copy, write Dept. CM, 
Shane Uniform Co., 2033 W. Mary- 

land St., Evansville, Ind. 


An unusual rolling hors d’oeuvre 
cart, Champion Hors D’oeuvre Trolley, 
is now being distributed throughout 
the United States by Legion Utensils 
Co. 

The cart has a revolving feature 
which brings movement to the mer- 
chandising of hors d’oeuvres in a club. 
The chromium plated anodized finish 
cart measures approximately 3 feet 
by 3 feet by 1% inches deep. The unit 
has a capacity for 18 large hors d’oeu- 
vre dishes supplied free with the pur- 
chase of the cart. 

For full details write Dept. CM, Le- 
gion Utensils, 21-07 40th Ave., Long 
Island City, N. Y. 


A compact, easy-to-install unit 
which can frost as many as 300 glass- 
es an hour, has been introduced to 
the club field by Frosty-Glass Co. 

The unit is 16 by 13 inches and can 
be located at almost any convenient 
point in the service area. Small 
aluminum cones hold glasses which 


are chilled in two to three minutes. 
Frost is obtained in just a few min- 
utes more. Glasses are kept com- 
pletely dry. 

Complete information is availab]: 
from Dept. CM, Frosty-Glass Co., 922 
Broadway, Santa Monica, Calif. 


“Starlite,” a new pattern by the 
Walker China Co., is now available. 

This modern, two-tone pattern can 
be obtained in several color combina- 
tions, on white vitrified china on the 
coupe shape, or “Narrim” shape which 
is recommended for either dining 
room or tray service. 

For further information write Dept. 
CM, Walker China Co., Bedford, Ohio. 


“Food showmanship in motion” is 
the description given the new Seco 
Suzanne, a large version of the handy 
Lazy Susan. 

The portable Suzanne can quickly 
be placed anywhere in the club dining 


area. Constantly revolving, the serving 
and display area presents members 
with the entire array of items, wheth 
er salads, chilled cold foods, meat en 
trees or beverages. The Suzanne is 
available in stainless steel or any of 
the many different colored vinyl-clad 
metals. 

For more information, write Dept. 
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HILLYARD FLOOR CARE 
saves half the Labor! 


IT’S Myad _— Hil-Br ite 


Super Hil-Brite’s tough, elastic film of protec- 
tion wears 3 to 4 times longer than ordinary floor 
waxes—actually ends the need for 3 re-waxings 
out of 4! This non-checking, non-flaking film 
buffs. back again and again to a deep, natural 
sheen, even after repeated scrubbings. 

Also because of its elasticity, stripping of the old 
wax is not necessary. Simply re-coat, or patch-in 
worn areas. Buffing removes the boundary be- 
tween old wax and new. 


This fine finish dramatically cuts maintenance 


The Hillyard “Maintaineer ®” shows you how to take advantage 
of modern labor-saving treatment techniques and short cuts. 

He’s your own trained floor care specialist. 

“On Your Staff, Not Your Payroll” 


ST. JOSEPH, MO. 
U.S.A. 


Passaic, N. J. 
San Jose, Calif. 


Branches and Warehouse Stocks in Principal Cities 


time. It is highly water-resistant and dirt-re- 
sistant; holds soil on surface for quick removal. 


The big opportunity to save money in floor care 
is NOT in the pennies spent for materials. Rather, 
it’s in the dollars that go for labor. Super Hil- 
Brite can help you save real money, by taking 
the work out of waxing. Here is still another 
proof of the axiom, Economy in floor mainte- 
nance never comes from cheap materials. 


NOTE: Use Super Hil-Brite finish effectively and safely on ALL 
floors—It is made of 100% prime No. 1 Carnauba. U/L approved 
slip-resistant. 


MAIL COUPON TODAY 


HILLYARD CHEMICAL CO., St. Joseph, Mo. B-1 


(0 Please send me full information on ways to save money 
in floor waxing and follow-up maintenance. 


Please have the Hillyard Maintaineer make a FREE Survey 
and recommend treatments for my floors. 


Firm or Institution. 


City.... 
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Now — Che New 


PALEN Portable 
ALL FORMICA BAR 


TOP One piece formed 
Mahogany Formica with 
roll and gutter. 


FRONT AND ENDS 
Blonde, Walnut or Ma- 


hogany Formica. 


BASE Black Formica 


and linoleum footrest. 


SIZES 5'-0" or 6'-0" 
Users say long 28" wide 43" high. 
bar pays for 
itself in 3 months. 


Increase Liquor Sales—Cut overhead— 
Move bar to immediate area of party 


LOOK AT THE FACTS 


@ Ideal for party rooms in hotels, private clubs, country clubs, fraternal orders and 
supper clubs. 


@ Passes through average doorways and moved on elevators. 
@ Stainless steel sinks, drainboard and ice compartment. 
@ Heavy duty casters with brakes. 


THESE FINE PLACES ARE USING OUR BARS 


Ambassador East, Chicago (4 Bars) Weller's Motel, Chicago 

Palm Beach Biltmore (3) Cincinnati Country Club (3) 
Minneapolis Club (4) Monmouth Hotel, New Jersey 
Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 
Town & Country Club, St. Paul (2) Indiana Club, South Bend (2) 


PLUS MANY OTHERS 


USEFUL ACCESSORIES 


HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for price 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 

Since 1915 

112 Hennepin Ave. Minneapolis 1, Minn. 
FEDERAL 8-5636 








CM, Seco Co., 4560 Gustine, St. Louis 
16, Mo. 


A 100 chip reference guide of current 
alkyd-latex paint colors for interior 
surfaces incluc- 
ing plaster, brick, 
plaster-boarc, 
insulating boar 
and concrete, has 
been announced 
by Luminali 
Paints. 

Each of the 
chips, whica 
measure 3” by ¢- 
34”, is indexed, 
tabbed and prini- 

ed with the color name, number and 
formula. ’ 

For further information write Dep:. 
CM, Luminall Paints, Chicago 9, II. 


A new and improved bakers’ mar- 
garine is being introduced by Kraft 
Foods as a supple- 
ment to its com- 
plete line of bak- 
ers’ shortenings. 
A closely con- 
trolled cultured 
milk flavoring 
process gives the 
margarine a_ fla- 
vor intense 
enough to survive 
baking temperatures and imparts a 
butter-like taste to the finished prod- 
uct, Kraft says. It is packed in 30- 
pound tins. 

The margarine has no artificial fla- 
voring agents added, and is designed 
for icings, top grade Danish pastry, 
coffee cakes, rolls and biscuits which 
do not require emulsifiers. 


Speedier service is one of the ad 
vantages claimed for the recently-in 
troduced clamp-on Speed Rack, mad: 
by AutoBar Systems. 

The rack is a three, four or five bot 
tle dispenser designed for easy attach- 
ment to the front bar. The racks, be- 
sides speeding service, provide a full- 
measure drink without spillage or 
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Collins 
No. 259—12 oz, 
Fluted 


Libbey Safedge Glassware provides complete, matched beverage 
service at the world-famous Hotel Biltmore Men’s Bar . . . every Hi-ball 


' , ¥) No. 225-9 oz. 
item crested with the attractive and unique Biltmore decoration. uae oe 


Your crest or identifying emblem can be put on any Libbey 
glass, to give your beverage operation this touch of distinction. —s New Fashioned 
The complete line of Libbey Safedge Glassware, in many -, a. ~~ 
attractive patterns, provides the “just-right” glass for every — ; 
purpose, and matched stemware and tumblers present a unified 
appearance in your beverage service. 





Customers appreciate Libbey’s grace and beauty ... and you'll 
appreciate the durability and resulting economy of this fine 
glassware. Every glass is backed by the famous Libbey guarantee: 
“A new glass if the rim of a Libbey ‘Safedge’ glass ever chips.” 

For complete information about the entire range of sizes and 


patterns, see your Libbey Supply Dealer, or write to Libbey 
Glass, Division of Owens-Illinois, Toledo 1, Ohio. 


LIBBEY SAFEDGE GLASSWARE Owens-ILLINOIS 


AN (i) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
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waste. Many clubs have found them 
especially valuable for banquets and 
parties. 

For complete details write Dept. 
CM, AutoBar Systems, 118 Clymer 
Ave., Sellersville, Pa. 


A portable, plug-in, compressor- 
operated refrigerator, called Porta- 
Fridge, is now available for club bars, 
lounges, etc. 

With a capacity of 1.15 cubic feet, 
the all-steel, one-piece cabinet has a 
baked-on enamel finish and a corro- 
sion-resistant interior. Other features 


are a vermin and moisture proof insu- 
lation, a hermetically sealed compres- 
sor and automatic temperature con- 
trol. 

Further details can be obtained 








SPECIAL 
OFFER!  \ 


Get this 
Shower Head 
for your 
personal use... 


prove to yourself 


that it’s best 
for your 
members! 


Nothing we could say about the SLOAN Shower Head could 





— 
YAS 
BR 


be as convincing as its use in your own shower—that’s why 
we’re making this special, limited-time offer .. . 


Our Act-O-Matic Shower Head delivers a cone-within-cone spray that 
never varies—it is self-cleaning, so it never clogs up nor sprays wildly. 
It saves water, fuel and service time. And an Act-O-Matic shower is 
one of those all-important niceties that everyone appreciates. For 
your trial Act-O-Matic, just write us on your letterhead and enclose 
a check for $2.75. If our shower head does not satisfy you completely, 
return it and we will refund your money. (Sorry, only one head avail- 
able on this exceptional sample offer. Additional Act-O-Matics are 
regularly supplied through your plumbing contractor.) Order your 


sample now. 


SLOAN VALVE COMPANY 
4310 West Lake Street © Chicago 24 





from Dept. CM, Edward Don & Co., 
2201 S. LaSalle, Chicago, Ill. 


Introduced to the club and institw- 
tional trade is this contemporary de- 
sign armless occasional chair which 
permits ceiling high stacking. The 
line, by Samsonite, also includes a 
stacking armchair. 

Seats and backs of the chairs do 
not touch when they are stacked. The 
Plastishield seats and backs are of a 
vinyl and steel bonding which is 
burnproof, spillproof and stainproof. 
They are available in four colors. 

For more information write Dept. 
CM, Shwayder Bros., Inc., 4270 High 
St., Detroit 29, Mich. 


Mustard 


Heinz Brown and Mild (yellow) 
mustard varieties—shown here in the 
regular six-ounce and large 23-ounce 
sizes—are being distributed in com- 
pletely new packages. 

In addition, Heinz spokesmen say 
that recipes for both varieties have 
been improved to “bring out a purer, 
sharper mustard flavor.” The first 
packaging innovation in ten years, the 
new jar has been completely re- 
vamped in shape, label design and 
closure design. 


A handy, colorful folder showing 
how a club can increase its sales of 
dinner and sparkling wines is now 
available. 

Included in the folder are four sales 
ideas to help the club increase its 
sales: add a wine box to the food 
menu, use wine table tents, have a 
wine display in the dining room, and 
have waiters suggest wine. 

To get the folder write Dept. CM, 
Wine Advisory Board, 717 Market St., 
San Francisco 3, Calif. 
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A NATIONAL SYSTEM supplies full beverage control for the Fraternal Order of Eagles in York, Pa. 


N. G. BAUBLITZ, Secretary, Fra- 
ternal Order of Eagles, York, Pa. 


A NATIONAL SYSTEM reduces record keeping time and in- 
creases employee efficiency for the Fraternal Order of Eagles. 


“Our @alional System 
saves us ‘0,200 a year... 


pays for itself every 12 months.” —Fratermal Order of Eagles, York, Pa. 


“We recently installed two four- 
drawer National Cash Registers,” 
writes N. G. Baublitz, Secretary of 
the Fraternal Order of Eagles in 
York, Pa. “We are pleased to report 
that these Nationals have greatly re- 
duced our operating expenses. 

“Our Nationals automatically 
classify sales according to depart- 
ments. As a result, they supply us 
with important business information 
that is always immediately available. 
And because each barman has a sep- 


arate sales total and separate cash 
drawer, we now can place individual 
responsibility for cash handled. 

“By increasing the efficiency of our 
operation and reducing bookkeeping 
costs, our National System saves us 
at least $5,200 a year, pays for itself 
every 12 months.” 


Secretary, Fraternal Order 
of Eagles, York, Pa. 


THE NATIONAL CASH REGISTER COMPANY, Dayton 9, Ohio 


1039 OFFICES IN 121 COUNTRIES ¢ HELPING BUSINESS SAVE MONEY : 
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Your operation, too, can benefit from 
the time- and money-saving features of 
a National System. Nationals pay for 
themselves quickly through savings, 
then continue to return a regular profit. 
National’s world-wide service organ- 
ization will protect this profit. Ask us 
about the National Mainte- 
nance Plan. (See the yellow 

pages of your phone book.) 


“TRADE MARK REG. U.S, PAT. OFF. 





ABOUT THE SHORTAGE 
OF JACK DANIELS... 


Why we were caught short 
by the jump in demand 


We’ve always made our sippin’ 
whiskey by the same old Ten- 
nessee process that Jack Daniel 
employed here in the Hollow in 
1866. It’s a patient, leisurely 
process now known as Charcoal 
Mellowing. And because it de- 
mands so much of our personal 
attention, we’ve never let the dis- 
tillery grow too much bigger than 
in Jack Daniel’s day. 


As a result, we just weren’t pre- 
pared for what began to happen 
in 1955. That year the demand 
for Jack Daniel’s jumped almost 
100%. We’ve never heard of any- 
thing like that happening to a 
premium-priced whiskey before. 
And so we simply didn’t have 
enough Jack Daniel’s Tennessee 
Whiskey ready and waiting in the 
aging barrels. 


What we have done to 


increase future supplies 


We have built a modest addition 
to our small distillery. Today 
more Jack Daniel’s Whiskey is in 
the aging barrels than ever before. 
As a result, we hope you will 
note an easing of the shortage 
next year. 


Though we’ve added somewhat to 
our distillery’s capacity, we have 
not changed our old Tennessee 
whiskey-making process by one 
brick or board. We still patiently 
trickle our product through 10 
feet of tightly packed hard maple 
charcoal. We still wait 8 to 12 
days for each drop to make its 
flavor-smoothing trip through the 
charcoal before we put it in the 
aging barrels. And we continue to 
make our whiskey this old-time 
way though nobody else now 
takes the trouble. We always will. 


What we're doing today 
to protect your profits 


We are allocating our short sup- 
plies as fairly as we know how. 
Allocations are based on the sales 
of 1955—just before the shortage 
started. So if your establishment 
is an old customer of Jack Daniel’s 
Tennessee Whiskey, rest assured 
that we are remembering our old 
and loyal friends first. 


We’re also keeping up a steady 
advertising campaign in TIME, 
NEWSWEEK, HOLIDAY, and 
TRUE. We show that it’s not 
your fault if you run out of Jack 
Daniel’s Whiskey. Our ads show 
that the shortage is simply a 
result of the time-consuming way 
we smooth out our product— 
Charcoal Mellowing it the old 
Tennessee way—just as Jack 
Daniel used to do it a near- 
century ago. 


No other whiskey is Charcoal Mellowed the old Tennessee way, drop by drop 


TEWNESSEE WHISKEY . . . 90 PROOF BY CHOICE + DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY, LYNCHBURG (POP. 402), TENNESSEE » © 1958, JACK DANIEL DISTILLERY, LEM MOTLOW, PROP., INC. 
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Remodeled lounge at Lincoln University Club. 


“If in Doubt, Ask Your Members” 


By A. V. Kelly, Manager 


University Club 
Lincoln, Nebraska 


How club renewed interest 
by surveying membership 


HEN I came into club manage- 

ment I came with the confidence 
established in more than 25 years of 
of hotel work. The experience since 
then has not destroyed that confi- 
dence, but I must confess that I have 
had to learn some things I did not 
know before. One of the first things I 
had to learn is that it is one thing to 
deal with hotel ownership and quite 
another to deal with a roster of mem- 
bers. You can imagine my reaction 
when I first heard the expression, 
“This is a private club—you aren’t 
supposed to make money.” And then 
you can imagine my further bewilder- 
ment when I got quite a different mes- 
sage from members of the board when 
we first sat down to examine a month- 
ly statement liberally colored with 
red ink. 

My first reaction was to say, “Just 
leave it to me. With this much income 
IT am sure that I can put this state- 
ment in the black by applying just a 
little good sound commercial ‘know- 
how’ to the club’s operation.” But 
then I was in for another shock. 
When I began to suggest cutting out 
some of the events on our club calen- 
dar which were obvious losers finan- 


cially, I found that my hands were 
tied. 

So I began to think in terms of 
more promotion, more effort to get 
the members to use the club and to 
attend some of these special events in 
order to build them up to a profitable 
basis. But even here I found hidden 
“booby traps” involved. Some mem- 
bers indicated that they actually re- 
sent promotional efforts. And a good 
many indicated that no amount of 
promotion would attract them to these 
special events anyhow. 

If there ever was a “man-in-the- 
middle,’ I was the man. While it is 
true that some of the tricks of the 
trade that I had learned in the hotel 
business paid off and that we were 
actually at a fairly even keel after 
the first year, I still was far from 
satisfied with the situation. And cer- 
tainly the leadership of the club felt 
that it, too, was groping for answers. 

Then somebody had an inspiration. 
We had on our membership roster a 
man who is president of a public rela- 
tions firm in our city. Some of our 
board members made an arrangement 
to obtain the services of this company 
to do the necessary research to dis- 
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cover the answers to our problems. 
They were given a free hand to do 
whatever was needed. 

The first decision which was made 
by the firm was to discard the usual 
survey-by-mail type of inquiry. The 
reasons were twofold: First, such a 
general broadcasting of a question- 
naire of this type might have influ- 
enced a great many of our members 
to exaggerate the significance of the 
situation and possibly to conclude that 
the club’s affairs were a great deal 
worse off than they actually were. 
Second, we were advised by the firm 
that any survey by mail would neces- 
sarily be limited in its responses to 
the questions on the survey form and 
that this, in all probability, would fail 
to bring in sufficient breadth of infor- 
mation. 

Therefore we decided to make the 
necessary survey in group conferences 
at the club. Our first step was to ap- 
point an advisory committee to work 
with the public relations company 
representative. This group met and 
decided to set up seven different cate- 
gories for these group conferences. 
One group was selected to represent 


(Continued on page 30) 
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How the Multnomah Athletic Club 
Plans Activities for 2303 Juniors 


By Verne Perry, Manager 
Multnomah Athletic Club 


Portland, Oregon 


Ski school at MAC begins in the gym on 
“canvas mountain" (wrestling mats on a set 
of bleachers) to indoctrinate boys and girls 
in ski fastening and basic technique before 
they make the four school trips to Mt. Hood. 


A Complete Athletic Program 


For Children 7 to 17 


THLETIC activity for the junior members of Mult- 
nomah Athletic Club is one of our major concerns, 
and the program for these children is, I am convinced, 
after visiting clubs all over the country, one of the most 
comprehensive offered in any club. 
We have 2302 juniors between the ages of seven and 17 


"Meet the Players" dinner, prior to opening of Portland baseball 
club's season in Multnomah Stadium, is a family affair, with the 
youngsters hitting the autograph trail. Bob Alexander was a popular 
target of the young fans at the 1957 event. 


years—1190 boys and 1112 girls. With few exceptions, 
these children are, or have been, at some time active in 
our athletic departments. There are days when we feel 
as if every one of those children is in the clubhouse and 
very active! 

The juniors are the children of our 2000 senior family 
members. Family memberships are now limited to 2000 
and the consistent use of the athletic facilities by both 
the adults and the juniors is the principal reason for this 
necessary limitation. The waiting list has been in effect 
for three years and is now one year in length. 

We are particularly proud of the fact that this is a 
“family” club. A number of athletic features are geared 
to family participation—for example, family swim on 
Sundays, family night in the bodybuilding department. 

Ten instructors, six of them full-time employes, con- 
duct the junior and senior athletic classes. Bob Johan- 
nesen, assistant manager, is also athletic director. The 
sports in which junior instruction is provided without ad- 
ditional fee—all covered by the regular dues—are: arch- 
ery, badminton, baseball, boxing, gymnasium, bodybuild- 
ing with weights, golf, squash, handball, rifle, judo, 
wrestling, swimming, diving, skiing and tennis. 

Classes begin at 3:15 p.m. Monday through Friday (as 
soon after school as children can arrive) and continue 
until 5:30 p.m. with swim team workouts continuing on 
half-hour sessions until 8:15 p.m. Saturday morning hours 
are 9:00 a.m. until noon with team workouts thereafter 
in the pool. 
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The Monday after school is out in June, the summer 
schedule offers Monday through Friday morning classes, 
plus “play swim” from one to three each afternoon. From 
mid-August until public schools open in September all 
junior activities are adjourned, to give the instructors 
and the clubhouse a deserved rest. 

The seventh birthday of a Multnomah Club member’s 
child means one important thing—a club membership 
card and enrollment in the beginning swim classes to 
earn his “Winged M.” It’s a proud day for the parents 
when that child swims one 25-yard length of the pool and 
eceives the red and white felt emblem of the club to 
vear. Some of them make the distance by dog-paddle, 
but that suits our head instructor, Jack Pobochenko, just 
Ane. The child has learned that he can swim, and then 
oes on to improve his style. Children advance to classes 
iesignated as Polarettes or Polar Cubs, AquaCubs or 
‘-yuaMaids and are eligible to take the screening tests 

ren by our swim coach, Jim Campbell, for the coveted 
paces on the MAC competitive swim team. Jim is just 

eaving us to become head swim coach at the University 

Pennsylvania, and he leaves for his successor, to be 
amed soon, a highly competent team of boys and girls 
vyno have come up through our regular classes. 

Another feature of the swim program is instruction to 
prepare children for American Red Cross tests. During 
the past season, 200 boys and girls have been tested by 
ARC officials and qualified as beginners, intermediates 
or swimmers. Nineteen have earned lifesaving certif- 
icates. 

As many as 50 and 60 children are in one beginning 
swim class. Two lifeguards assist the instructor at each of 
these classes. Such attendance as this is one of the rea- 
sons that a second swimming pool is included in plans 
for the new wing which we exect to start building very 
soon. 


Junior championships are conducted in all sports ex- 


cept baseball, gym, judo and skiing, and awards are pre- 
sented at the annual Father and Son and Mother and 
Daughter dinners in May. A 20-page mimeographed pro- 
gram at these dinners lists not only the champions but 
also the children who have earned a “participation rib- 


” 


bon,” a blue ribbon indicating that the youngster has at- 
tended class regularly. The current awards total 1356— 
there are duplications, of course, but that figure rep- 
resents the number of trophies, medals or ribbons dis- 
tributed in one season. 

Special awards at these dinners are the all-sport tro- 
phies to the boy and girl scoring the most points in all 
activities. The winners will have taken part in at least six 
or seven different sports. 

Capacity enrollment is our problem in many junior 
classes. No limit is placed on the number in beginning 
swim classes, but we have in recent years adjusted the 
schedule to allow more time for beginners groups, to 
take care of the swarm. In rifle, badminton, diving and 
judo, where the instructor’s time and the facilities will 
not stretch to additional class hours, the groups are lim- 
ited and usually closed soon after enrollment opens. 

Two activities held away from the clubhouse are base- 
ball and skiing. Although club property includes Mult- 
nomah Civic Stadium, which is leased for the summer as 
home park of the Portland baseball club, the lease to 
the ball club precludes use of that adjoining field by our 
juniors. Our six or seven teams of PeeWee, Pigmy and 
Babe Ruth ball players practice at nearby park fields 
from mid-April through the end of league games in Au- 
sust. We provide uniforms for 150 boys between the 
iges of 9 and 15, and three coaches handle the teams. 


(Continued on page 33) 


Baseball season finds 150 MAC juniors in uniform, with a dozen or 
more fathers serving as team managers. Three coaches are on the 
regular club staff. At the end of the 1957 season, Babe Ruth players 
and their fathers battled it out on the diamond, with plenty of rhu- 
barbs on both sides! Mothers were “bat boys," and they all retired 
to the clubhouse afterward for hamburgers, just another of the fam- 
ily-participation activities at MAC. 





Beginners’ tennis class at Multnomah Athletic Club looks like this 
on opening day. Boys and girls 13 years and older are taught sep- 
arately, but the remainder of the group is a man-sized crowd on a 
tennis court. 


Boxers come in all sizes at Multnomah Athletic Club, from the 
juniors in their first ring class to high school and college members 
who represent the Club in AAU competition. Junior championships 
are held each spring in both boxing and wrestling, with hundreds 
of parents and friends in the bleachers around the ring. 
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You Can Save Money on 
Club Floor Maintenance 


By Walter S. Hillyard 
Hillyard Chemical Company 


EXT time you walk through your 

club cast your glance down over 
the floors. Chances are you won’t see 
dollar bills lying around—but you 
can “find” lots of them for your op- 
erating budget with modern floor 
treatment and maintenance. 

New, streamlined, specialized floor 
care pays off in lots of ways! 

The first step toward planning floor 
care savings is to list the costs. There 
are four main costs that concern us 
here: 

1. The cost of the materials used— 
not the cost per pound or gallon but 
the cost of the amount needed to treat 
the floor. 

2. The cost of the labor needed to 
apply the materials. 

3. The cost in depreciation or early 
replacement of the floor itself when it 
is damaged by the wrong kind of 
treatments. 

4. The cost in intangibles—in at- 
tractiveness to members and _ their 
guests and in underfoot safety. A U/L 
listing for “slip resistance” reduces at 
least one phase of liability. 

Let me mention a certain well- 
known building in Illinois which a few 
years ago installed a new rubber tile 
floor at a cost of $90,000. They then 
bought a good, strong cleaner which 
was developed for wood floors. This 
cleaner promptly attacked the tile and 
began to dissolve it. In the nick of 
time they called in floor care consult- 
ants who substituted a neutral chem- 
ical cleaner to stop the damage and 
applied special undercoating treat- 
ments to build up and restore the de- 
teriorated surface. 

Otherwise, the floor would soon 
have had to be taken up and replaced 
many years before it was even paid 
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for. In such an eventuality, you could 
say that the cleaner cost $90,000. 

On the positive side, there are ways 
to save money that are almost as dra- 
matic. 

Suppose that you are using a wax 
on one of your floors that has to be 
taken up or “stripped,” and replaced 
every 30 days. Further, suppose that 
each such operation requires 15 man- 
hours at (let’s be conservative) $1.25 
per hour. 

The yearly cost of rewaxing is $225 
for labor on this one floor alone. 

Now, suppose you change over to 
a finish specially developed for scuff 
resistance and resistance to water and 
grease. Incidentally, there has been 
no substitute found in our laborato- 
ries that can equal or surpass a finely 
formulated 100 per cent prime yellow 
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carnauba wax for resistance to wear, 
water or grease. This finish may re- 
quire replacement only one-fourth as 
often or three times a year. Your la- 
bor cost on this one item has now 
shrunk from $225 to $56.25. And all 
the while, your floor keeps a better 
appearance! 

There are literally dozens of ways 
that modern, specialized floor treat- 
ments can cut your floor maintenance 
expense. Here are a few more: 


e A new treatment developed for 
hardwood floors in such locations as 
gymnasiums, courts for handball, bas- 
ketball, volleyball, etc. It resists abra- 
sion more than three times as much 
as the old-fashioned ordinary varnish. 
It requires less than one-third as 
much labor in yearly applications. Be- 
ing specialized, it is also better suited 
to the use because it is non-slip, no- 
glare, light-colored and holds a soft, 
rich sheen for the life of the treat- 
ment. Perhaps just as important, this 
treatment is extremely easy to keep 
clean. Time required for regular 
maintenance may be cut by as much 
as half. 


e A new concrete seal which ends 
dusting or “bloom,” and makes con- 
crete cleaning go twice as fast. It al- 
so makes the concrete surface wear 
twice as long—provides a_ perfect 
undercoater for paint, waxing or fin- 
ish coat without acid etching. 


e A finish for terrazzo which ends the 
need for waxing, holds the full bril- 
liance of the flooring with fast daily 
once-over sweeping. 


e A finish for resilient flooring which 
gives an extra measure of slip-resist- 
ance without sacrificing ease of main- 


(Continued on page 44) 


At the Moila Shrine Club, St. Joseph, Mo., specialized materials and proper 
machines help speed the job of floor cleaning and renovation—hold labor costs 


to a minimum. 
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Survey of Club Tennis Courts 


All-weather type most popular 


--other survey findings 


ESILIENT all-weather asphalt com- 

position type tennis courts rank 
first in popularity in the major tennis 
clubs, according to a nationwide sur- 
vey which disclosed that 39.7 per 
cent of all courts surveyed were of 
this type. 

The comprehensive study, made by 
the field engineering staff of Ameri- 
can Bitumuls. & Asphalt Company, 
covered 6598 courts in four categories 
—the better-known tennis clubs, cities 
with a population over 30,000, military 
posts and colleges—and revealed that 
of all courts surveyed, 40.3 per cent 
were of the all-weather asphalt com- 
position type. 

Other composite preferences in the 


categories were: cement concrete, 14.6 
per cent; asphaltic concrete (road- 
type court), 21 per cent; clay, 19.8 
per cent; and fast-drying, 4.3 per cent. 
The survey did not cover grass courts 
because of the relatively small num- 
ber nationwide. 

Other tennis club preferences in 
the survey were: clay, 31 per cent; 
fast-drying, 12.5 per cent; cement 
concrete, 8.6 per cent; and asphaltic 
concrete, 8.2 per cent. The survey ob- 
served that tennis clubs have a higher 
proportion of fast-drying courts than 
in other categories, although tennis 
clubs on the West Coast have very 
few, if any, of this type court. 

The over-all survey analyzed 2080 


TENNIS COURT SURVEY 
Tennis Clubs-Nationwide 


Total Courts 474 
in 69 Tennis Clubs 






































TYPE OF COURT 


CLUB MANAGEMENT: JUNE, 1958 


Miss Charlotte Sheffield, Miss U.S.A. of 
1958, tests the tennis courts at famous Olym- 
pic Lakeside Club, near San Francisco. 


courts at 336 colleges; 3210 courts in 
116 cities over 30,000 in population; 
540 courts at 86 military posts, and 
474 courts at 69 leading tennis clubs. 

Relative to the popularity of the 
all-weather asphalt composition type 
court in all categories, the survey 
quotes from a recent U.S.L.T.A. bul- 
letin: “The preference for this type 
of court is due to all-year availability 
for play, coupled with very low main- 
tenance expense and no daily upkeep 

. . resilience underfoot with a non- 
abrasive surface that is easy on balls 
and shoes .. . a fast game with uni- 
form medium low ball bounce from 
a true-plane surface.” 

And the bulletin adds: “Another 
reason for so many courts of this 
type is that asphalt binders used, 
such as Wearcoat, are very well suit- 
ed for the economical resurfacing of 
old road-type or concrete courts that 
have deteriorated. ... The asphalt 
composition type of court should not 
be confused with asphalt courts made 
of paving materials used in the con- 
struction of roads.” 

The survey reported other reasons 
for the preference for the all-weather 
asphalt composition type court: “Play- 
ers state that because of its perma- 
nent finish in black, red, green, or 
two-tone, it provides something extra 
in ball-visibility....A private es- 
tate owner said it added to the at- 
tractiveness of the surroundings, and, 
that the colorful installation has in- 


(Continued on page 46) 
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The 


Line-up 


Each and every bottle of Miller 
High Life passes before brightly lit 
stages such as this . . . one of the 
last of many steps to insure ulti- 
mate perfection in a bottle or 


_ glass of beer. 


Day in, and day out, this ‘‘qual- 
ity” line-up marches on, with hu- 
man eyes and electric eyes, test 
cubes and spectroscopes, sensitive 
instruments, taste experts . . . all 
carefully examining Miller High 
Life so every drop will pass the test 
of being THE CHAMPAGNE 
OF BOTTLE BEER. 


Today, more than ever . 
people who want value, and de- 
mand the finest in refreshment, are 
lining up for Miller High Life. 
Retailers, too, are finding that it 
pays to have a truly PREMIUM 
beer in their /ine-up. Display and 
feature Miller High Life in golden 
six packs, cans and bottles; give 
that ‘‘golden touch”’ of quality to 
your refreshment department! 


(Ca) 
Brewed only by the 


Miller Brewing Company 


in Milwaukee, Wisconsin 








© Miller Brewing Company . : 


Elaborate Decorations at 
7Ooth Anniversary Ball 


By Robert Guynn, Sr., Manager 


Decatur Club 
Decatur, Illinois 


THE 75th anniversary of the De- 
catur Club was celebrated May 10 
with a Jubilee Ball which won the 
praise of the members and brought 
the club publicity and good will. 

Dancing at the party was from nine 
to one in the morning and hors 
d’oeuvres were served in the ball- 
room from 7 to 8 p.m. The arrange- 
menis for the hors d’oeuvres table 
were in the shape of a seventy-five 
with special covers of white satin. 

On the table were an arrangement 
of assorted spring flowers with the 
same decoration carried out on the 
columns in the ballroom with large 
nosegays of artificial flowers. In one 
end of the ballroom was a huge an- 
niversary cake with a 23-foot base. 
The ceiling was lowered by the use 
of white streamers and there was a 
six-foot decorated loop rotating in the 
center of the room with the numbers 
75. 

Dinner tables were arranged in ad- 
jacent rooms surrounding the ball- 
room to which the members retired 
after the cocktails. They were deco- 
rated with white candles and a run- 
ner of simlax, with an anniversary 
three-tier cake as a centerpiece on 


each table. A corsage of pink gar- 
denias was at each woman’s place. 

No speeches or entertainment, other 
than dancing, were planned for this 
party. In the fall we will have a presi- 
dent’s ball which will include after- 
dinner speeches and entertainment. 

The Decatur Club was organized 
May 22, 1883, with 100 members. Each 
subscribed $30, giving the club $3000 
which was amply sufficient at that 
time to furnish club rooms and pro- 
vide necessary reading matter and 
means of amusement for the mem- 
bers. 

Here is the menu for the anniver- 
sary party. We charged $15 per cou- 
ple. 


Hors D’ Oeuvres 


Filet de Mignon 
Mushroom Buttons 
Sparkling Nectarose 
Pommes Parisienne 
Broccoli Hollandaise 

Dinner Rolls 
Princess Salad 
Strawberry Coupe 
Anniversary Cake 
— 


The president of the Decatur Club and the dance committee are shown at the 


club's anniversary party. 
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John M. Esser 


John M. Esser writes that he is now 
manager of the Armored Center Of- 
ficers’ Club in Fort Knox, Ky., which 
during the summer will also operate 
the officers’ mess facilities at Camp 
Breckenridge, Ky. Membership of the 
club is currently over 2200, and will 
swell to about 3000 this summer. 

Club facilities include: a country 
club with 18 holes of golf, swimming 
pool and tennis courts; Godman Mess, 
serving food and cocktails, and in- 
cluding another pool operation and 
tennis courts; a new brick mess where 
about 10,000 meals a month are 
served, and including a snack bar and 
a cocktail room aptly referred to as 
the “Tank Room.” Other facilities in- 
clude the administration office, pack- 
age store, barber shop and mainten- 
ance shop. 
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Rolling Hills Country Club, Tulsa, 
has appointed golf pro Armour Scott 
Brown as manager. He goes to Tulsa 
from the Jeff Davis Country Club, 
New Orleans, which was destroyed 
by the recent hurricane. 

Mr. Brown has given golf instruc- 
tion to many celebrities, and although 
this is his first job as strictly a club 
manager, his experience has _ over- 
lapped into the management field. 
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Louis Kerekes, former manager of 
the Metropolitan Club, New York 
City, has been appointed to succeed 
Charles W. Schachter as manager of 
the Longshore Beach and Country 
Club, Westport, Conn. 
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On May 2 Mr. and Mrs. Henry Holl, 
Evansville Country Club, Evansville, 
Ind., sailed from New York on the 
North German-Lloyd liner Berlin for 
a two-months’ combination pleasure 
and business trip of Europe. 

Their first stop will be Kassel, 
where they will be the guests of Mr. 
Holl’s brother, Martin. It’s been 22 
years since the brothers have seen 
each other. Next stop will be Munich 
to settle the estate of Mrs. Holl’s 
parents. After Munich they will visit 
several cities in Austria, then drive to 
Italy in a rented car, make several 
stops in Switzerland and France. 
Their tour will also include Monte 
Carlo and Nice, the World’s Fair in 
Brussels and other principal cities in 
Belgium and Holland. 
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CiuB MANAGEMENT has_ received 
from Manager George Tomei several 
copies of “Edgewood News,” month- 
ly publication of the Edgewood Coun- 
try Club, Pittsburgh. The “News” is 
a slick little magazine containing in- 
teresting bits about club life at Edge- 
wood, and used to promote club func- 
tions. 

Mr. Tomei also sent us a copy of 
his club’s new Employes Insurance 
and Pension Program, which covers 
all of the club’s regular employes. 


George H. DeBacker 


General Manager of the exclusive 
new Las Posas Country Club, now 
under construction in Camarillo, 
Calif., is George H. DeBacker. For 
seven years he had been assistant 
manager of the Ahwahnee Hotel, 
Yosemite National Park, and the 
Mark Thomas Inn, Del Monte, Calif. 

Las Posas will open this summer 
with complete facilities including pro 
shop, and custom designed clubhouse 
and furnishings. 
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Philip Saporito reports that he has 
been appointed manager of the Ba- 
tavia Club, founded in 1882 and sit- 
uated in downtown Batavia, N. Y. 

Previously Mr. Saporito has been 
manager of Big Oak Golf Club, Chica- 
go; Green Gables Country Club, Den- 
ver; Winding Hollow Country Club, 
Columbus, Ohio; Columbian Club, 
Dallas; Meadowbrook Country Club, 
Overland Park, Kans.; Edgewood 
Country Club, Chattanooga, Tenn., 
and Calumet Country Club, Home- 
wood, Ill. 


Photographed at a recent luncheon in the dining room of the Multnomah Athletic Club, 
Portland, Ore., are, from left, Martin Buchanan, Oregon Liquor Control commissioner; Governor 
Robert D. Holmes; Karl Greve, Jr., commissioner; Joseph A. Nance, administrator; and Hugh 
Kirkpatrick, chairman. Mr. Nance is the former manager of Oswego Lake Country Club, Port- 
land, and was recently called upon to do this big administrative job for his state. He still 
maintains his membership in the Oregon Chapter. 
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Save labor! Cut out waste! 


Use new Sexton Dressing Mixes! 
Sexton’s Tartare Sauce and 1000 Island 


Dressing...always fresh, always uniform 


Save preparation time—cut out waste 
with Sexton’s new idea in dressing 
mixes. Just add Sexton’s Tartare Sauce 
Mix or 1000 Island Mix to Sexton’s 
Salad Dressing. In only 30 seconds you 
can have a cup, a pint or a gallon of de- 
licious fresh, always uniform dressing. 


DIAMOND ANNIVERSARY 1883 °1958 


Sexton Tartare Sauce Mix contains gen- 
erous amounts of capers, selected sour 
pickles—the secret of good Tartare sauce. 
Sexton 1000 Island Dressing Mix assures 
the utmost in color and flavor. See your 
Sexton representative. John Sexton & 


Co., P. O. Box J.S., Chicago 90, Illinois. 
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Sexton 


Sexton2<4 


Write advertisers you saw it in CLUB MANAGEMENT: JUNE, 1958 





The base for delicious 
Tartare sauce, 1000 Island 
and other dressings is 
Sexton's creamy Salad 
Dressing in the gallon jar. 


To make zesty Sexton Tar- 
tare Sauce and tasty 1000 
Island Dressing, just add 
either mix to Sexton's 
Salad Dressing in 8 to 1 
proportions, 


Sexton's Salad Dressing also 


is packed in this handy 
space-saver No. 5 can. 














Honorary Mayor 


CMAA President Royce Chaney, 
right, Northwood Club, Dallas, is 
shown being presented with a proc- 
lamation of appointment as honorary 
mayor of San Antonio by the Hon- 
orable J. Edwin Kuykendall, mayor 
of that city. The presentation was 
made in April during a luncheon of 
the Texas Lone Star Chapter at Oak 
Hills Country Club. 
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George Ehrhardt, who recently re- 
signed as manager of the Hutchinson 
Town Club, Hutchinson, Kans., is fill- 
ing in as manager of the Evansville 
Country Club, Evansville, Ind., while 
Manager Henry Holl is on an extend- 
ed European vacation. 
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A. P. Hernandez reports that he has 
resigned as manager of the Dutch 
Club, Lexington, N. C., to accept the 
position as manager of the Capital 
City Country Club, Tallahassee, Fla. 
He will report to his new club on 


Walter D. Hassinger writes that he 
has accepted the position as manager 
of Loret Villa in Harrison, Tenn. 


mk hb 


Michael A. Derkacz reports that he 
has resigned as manager of the Sun- 
nehanna Country Club, Johnstown, 
Pa., where he has served the past 
four years, to assume management 
of the Pittsburgh Field Club. He is 
president of the Pittsburgh Chapter 
of the CMAA. 

Mr. Derkacz attended Miami Uni- 
versity in Ohio and the Lewis Hotel 
Training School, following which he 
was associated with the Willard Hotel 
in Washington, D. C., and the Fort 
Stanwix Hotel in Johnstown. 

Mr. Derkacz will move his wife and 
five children to Pittsburgh at the end 
of the school term. 


me & hb 


CiLusB MANAGEMENT was delighted to 
receive a note from Mr. and Mrs. 
Henry J. Presser, Sr., who are vaca- 
tioning in St. Petersburg, Fla. Henry 
recently retired as assistant manager 
of the Toledo Club, with which he 
had been associated for over 30 years. 
He and Mrs. Presser have been in St. 
Petersburg since February 1 and 
plan to remain until June 1 enjoying 
the good fishing. 
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Emmetsburg Country Club, Em- 
metsburg, Ia., is now managed by Mr. 
and Mrs. Gene Paschall, who were 
formerly managers of the Osceola 
Country Club, Osceola, Ia. 


Manager Tom Brown, Latrobe Country 
Club, Latrobe, Pa., right, is shown visiting 
with club pro, Arnold Palmer after his recent 
victory in the Masters Tournament in Augus- 
ta, Ga. With them is the elder Palmer, Deke, 
who is greens superintendent and also serves 
as pro. 


Ross E. Connolly reports that he 
has resigned as manager of the Flor- 
ida Yacht Club, Jacksonville, and on 
May 15 assumed his new duties as 
manager of a new Officers’ Club at 
Cecil Field, Jacksonville. 


& th th 


Formerly chef at the Marott Hotel, 
Indianapolis, Robert Woosley has 
been appointed manager of the Hill- 
view Country Club, Franklin, Ind. 


me & 


William B. Benedict writes that he 
has completely recovered from a re- 
cent illness and is now back on the 
job as manager of the Topeka Coun- 
try Club, Topeka, Kan. 
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Three Tube-Ice units are in- 
stalled in the Caribe Hilton, 


B e Vv e ao | Gg e San Juan, Puerto Rico 
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Washington Athletic Club, Seattle, Washington 


The San Antonio Coun- 
try Club, San Antonio, 
Texas is served by a 
2,000 pound capacity 


unit. 


*Tube-lIce is a clear, 
hard ice of superior 
quality. Either cylin- 
der or crushed ice 
may be had from 
the same unit. 


Write for Bulletins. Dept. 24A-RTCM 


OTHER VOGT PRODUCTS fa U T ©] M A T I Cc 


Drop Forged Steel Valves, 
Fittings and Flanges — 


# 
Petroleum Refinery and 
Chemical Plant Equipment = 
Heat Exchangers 
Ice Making and 


ella sittin uci The Finest Ice-Making Unit Ever Made 


Steam Generators 


HENRY VOGT MACHINE CO., Louisville, Ky. % SALES OFFICES: New York, Chicago, Cleveland, Dallas, 


Philadelphia, St. Louis, Charleston, W. Va., Cincinnats 
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Vernon L. Bleise 


Elmer G. Greene, manager of the 
Peninsular Club, Grand Rapids, Mich., 
has announced the appointment of 
Vernon L. Bleise as executive assist- 
ant manager. 

Mr. Bleise goes to the Peninsular 
Club from Orchard Lake Country 
Club, Detroit, where he had been 
manager for the past year. Previous- 
ly he had been assistant manager at 
that club as well as at Bloomfield 
Hills Country Club, Detroit. 

He served in the Navy during 
World War II in the South Pacific. 
He is married and is the father of 
three girls. 


te oe 


Reese L. Cochran, 52, died of a 
heart attack on April 14 in Vancou- 
ver Memorial Hospital. His mother, 
Mrs. Pearl M. Cochran, had died the 
previous Friday. 

Mr. Cochran until recently had 
been manager of the University- 
Union Club in Tacoma, previously 
had been manager of the Elks Club 
at Seaside, Ore., and for many years 
managed the Vancouver Elks Club. 
He had been active in club circles and 
in 1950 served as president of the 
Washington Federation of Clubs. 

He is survived by his widow, Fay- 
me, a daughter, Mary Alice, three 
sisters and a grandchild. 


te d te 


Harry J. Fawcett, general manager 
of the Kansas City Club, 1228 Balti- 
more, Kansas City 5, Mo., writes that 
he has made up a 25-page booklet of 
standard menus he recommended for 
clubs in his conference speech in St. 
Louis and will be happy to send cop- 
ies to managers who write him. He 
reports he received many requests for 
these following the conference, but 
believes some of the requests may 
have become lost. 


24 


William W. Gartner, manager of 
River Road Country Club, Louisville, 
for the past three years, has been ap- 
pointed manager of the Club Idle 
Hour, Louisville. 


& th te 


Mrs. Joe M. (Louise) Veale, man- 
ager of the Legion Country Club, 
Avondale Estates, Ga., died of cancer 
on April 16 in a private hospital. 

She was president of the Georgia 
Cracker Chapter of the CMAA and 
of the Atlanta Professional and Busi- 
ness Women’s Club. 

Mrs. Veale is survived by a son, 
J. M. Veale, III, and a sister, Mrs. 
Clifford Rock. 


te he te 


The lavish new Antelope Valley 
Country Club, Lancaster, Calif., was 
formally opened in April. Six years 
in the planning and construction, the 
$300,000 clubhouse will provide din- 
ing and bar facilities, locker rooms 
and lounges and a banquet room for 
500 guests. 


& & 


James McMahon, formerly associ- 
ated with Oakley Country Club, Wa- 
tertown, Mass., is now manager of 
Kernwood Country Club, Salem, 
Mass. 

ee th 


H. F. “Ted” Lewis has returned to 
the Inverness Club, Toledo, Ohio, as 
manager. He held the same position 
from 1948 to 1953, when he left to op- 
erate his own hotel in Napoleon, Ohio. 

Mrs. Lewis, who has had consider- 
able experience in auditing and ac- 
counting, will assist him. 


ya 


Mrs. Martha Teague 


Attractive Mrs. Martha Teague has 
been appointed assistant manager of 
the Country Club of Asheville, N. C., 
by Manager H. Bertram Manning. 
For the past four years she has been 
in the club’s auditing department. 

Mrs. Teague comes from a family 
of hotel people, her family having op- 
erated a resort hotel for three gen- 
erations. She acted as manager of the 
club while Mr. and Mrs. Manning 
were vacationing in Florida earlier 
this year. 


me & 


Mrs. Lucille C. Bartlett, CMAA 
member and former manager of the 
Old People’s Home in Chicago, re- 
ports she has recovered from the au- 
tomobile accident she suffered in 
Chicago two years ago and is now as- 
sociated with Baldpate Inn, Estes 
Park, Colo. Baldpate Inn was named 
after the fictional book written by 
Earl Deer Biggers, Seven Keys to 
Baldpate. 


Members of the Cleveland Athletic Club have enthusiastically acclaimed the newly-dec- 
orated Ladies Dining Room as one of the most beautiful rooms they have ever seen. Man- 
ager Clem Young reports business is excellent and that the room is filled for lunch and dinner. 
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SLEEPING SEATING 


All HUNTINGTON patterns have clean tailored lines. 
Cases and tables have plastic tops. Finishing ma- 
terials are baked on, resulting in a stain resistant 
finish that requires a minimum of maintenance. 
Select your furniture from HUNTINGTON’s extensive 
group of patterns for every purpose. 


DINING OFFICE 


Send me complete information CM 
5-58 
Name 








Company. 
City 
Attach to your letterhead and mail to: 


HUNTINGTON FURNITURE COR- 
PORATION, Huntington, W. Virginia. 
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Your customers will pay more 
sarnished with Heinz 





There’s a Heinz 


RELISH—Sweet, Hot Dog, 
Hamburger and Fresh 
Cucumber 


SPECIALTY —Sweet Mixed 
and Sweet Sticks 


e Get one of these beautifully designed Wm. Roger silver-plated pickle 
forks ($1.00 value) FREE! Just fill out and mail the coupon below. Your 
free pickle sample and free fork will be sent to you promptly. 

H. J. Heinz Co., P. O. Box 57, Pittsburgh 30, Pa. 


| would like a free pickle sample as checked below (Check one): 

(0 Hamburger Slices 0 Genuine Dills DO Sweet Sticks 

0 Cross-Cut Kosher 0 Fresh Cucumber Relish 0 Sweet Pickles 

(0 Whole Kosher (1 Sweet Gherkins 0 Sweet Relish 

GJ Fresh Cucumber C1 Sweet Midget Gherkins O Hot Dog Relish 
(C €ross-Cut Sweet (1 Sweet Mixed ( Hamburger Relish 


| 
| 
| 
| 
| 
| 
| 
| 
Name * 
| 
| 
| 
| 
1 
| 
| 








Address 





City Zone State 





— IZ 


Offer good in Continental U.S.A. and Hawaii. Void in all states where 
prohibited by law. Use for any other purpose than stipulated constitutes 
fraud. Offer limit one to a customer. Expires August 31, 1958. CM-68 
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for sandwiches 
Pickles 


our customers willingly pay more for 
fp fret that are ‘“‘dressed-up”’ with 
Heinz Pickles. They make any sandwich 
look more attractive . . . taste even better! 
Serve this low-cost garnish so that you can 
increase your sandwich profit. Costing just 
a penny or so per serving, pickles are your 
easy profit-builder. 


@So by all means serve Heinz pickles. 
They’re always tempting, crisp and flavor- 
ful. That’s because they’re made with Heinz 
own tender-skinned, select cucumbers, 
sparkling Heinz White Vinegar and rare 
spices. Just try them yourself and discover 
why more people eat Heinz Pickles... 
they’re delicious! 


@ Ask your salesman about the Heinz Pickles 
best for your use and how to garnish for 
greater profits. Begin by ordering several 
of Heinz 15 Pickle Varieties and see how 
serving pickle-garnished sandwiches helps 
make your customers more satisfied. 


Pickle for Every Purpose 


ECONOMICAL CROSS CUT— 
Hamburger Slices, Kosher Dill, 
Sweet and Fresh Cucumber 


UTILITY, ALL PURPOSE WHOLE— 
Kosher Dill, Sweet Gherkins, 
Genuine Dill, Sweet Pickles 
and Sweet Midget Gherkins 


Pickles ca 


NOBODY MAKES PICKLES LIKE HEINZ 


QUICK TRICK TO 
TASTIER TARTAR SAUCE 


e Combine equal parts Heinz Salad Dress- 
ing and Heinz Sweet Relish. Thrifty, easy 
... more delicious than ready-made sauces. 


Our 
business 
is to make 
your business 
better 
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Newly-married Mr. and Mrs. Bud Goode, 
center, are flanked by Ken Meisnest, Wash- 
ington Athletic Club and CMAA secretary- 
treasurer, left, and Evergreen Chapter Presi- 
dent John McCarthy, when they presided 
over a special wedding cake with which the 
Evergreen Chapter members honored them at 
a recent chapter meeting. Mr. Goode, man- 
ager of the College Club of Seattle, and the 
former Miss Dona Reams were married Feb- 
ruary 28. 


Eskild Andersen is the new man- 
ager of the Redwood Falls Country 
Club, Redwood Falls, Minn. A native 
of Denmark, he has been in the food 
business all his life and has worked 
in both hotels and clubs. 


ae & 


Kendallville Country Club, Ken- 
dallville, Ind., has announced the ap- 
pointment of Mr. and Mrs. Wayne 
Wininger as managers. Mr. Wininger 
has managed clubs in the Toledo, 
Cleveland and Indianapolis areas. 





WOMAN MANAGER available Sep- 
tember Ist. Twenty years experience 
in Country and City clubs. Now with 
large City Club in North seeking 
smaller club in the South. Excellent 
record in food and beverage control 
and in program planning. ADDRESS: 
Box 81-X, c/o CLUB MANAGEMENT, 408 
Olive Street, St. Louis 2, Missouri. 











MAITRE qd’ HOTEL desires position 
in high class club. European trained. 
Thorough knowledge of food, wines, 
service and training of staff. Twenty- 
eight years club and hotel experience. 
At present employed in one of coun- 
try’s leading hotels. ADDRESS: Box 
77-X, c/o CLuB MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 








COUPLE: Mature. Desire small 
club position as manager or assist- 
ant. Capable. All phases food cost, 
preparation, buying and service. 
Thirty years in food line. Start 
$5,000.00 yearly plus living quar- 
ters and gratuities. ADDRESS: 
Box 80-X, c/o CLUB MANAGEMENT, 
408 Olive Street, St. Louis 2, Mis- 
souri. 














New managers of La Porte City 
Golf Club, La Porte City, Ia., are Mr. 
and Mrs. Lloyd Boomhower. They as- 
sumed their duties on April 1. 


me & & 


Pete Gillespie, manager of the 
Odessa Country Club, Odessa, Tex., 
has announced plans to resign his 
present position after the opening of 
the new clubhouse next year so he 
can devote full time to managing a 
play center for children he and E. H. 
Hendrick have opened in Ruidoso, 
N. M. Mrs. Gillespie and Mr. and Mrs. 
Hendrick will operate the center this 
summer. 


te te 


James Seifert has been selected as 
manager of the Kittanning Country 
Club, Kittanning, Pa. 


& he 


Washington Golf and Country Club, 
Washington, Pa., has announced the 
appointment of Angelo Bonazza as 
manager. Mr. Bonazza has spent most 
of his life in the catering business and 
was for four years in the employ of 
the Allegheny Country Club, Sewick- 
ley, Pa. 


& & & 


Mr. and Mrs. Robbie Robinson are 
the new managers of the Decatur 
Country Club, Decatur, Ala. For the 
past year they had managed the Pel- 
ican Yacht Club, Fort Pierce, Fla. 


eh te 


Ridglea Country Club, Fort Worth, 
won the sweepstakes award in the 
culinary arts exhibit of the Catering 
Executives Association recently held 
in that city. Ridglea also won the 
classical buffet division in addition to 
the sweepstakes. 





New manager of the Engineers’ 
Club of Philadelphia is Anthony Car- 
della, who has been connected with 
the catering business in Philadelphia 
for the past ten years. 

Mr. Cardella has an _ interesting 
background. He is a graduate of com- 
mercial science from the University 
of Rome, and was a member of the 
Olympic championship soccer team ir 
1936. He was a pilot in the Italian air 
force during World War II and wa: 
awarded a special visa to become a 
citizen of the United States because 
of his work in the Italian under- 
ground movement. He served as man- 
ager of the Allied Officers’ Club in 
Rome during 1944-45. 


te h 


New manager of the Fair Valley 
Country Club, Dayton, Ohio, is Bern- 
ard R. Marshall, who goes to Dayton 
from Cincinnati where he had been 
manager of the Greenhills Country 
Club. Prior to that he had been man- 
ager of Governor’s Island Officers 
Club in New York. He has been con- 
nected with private clubs for many 
years. 


me & & 


Mrs. W. M. Duckworth has been 
named manager of Muskogee Coun- 
try Club, Muskogee, Okla., having as- 
sumed her new duties in April. For 
five years she had been catering man- 
ager of a cafeteria in Tulsa, but pre- 
viously had been assistant manager at 
the Tulsa Country Club. 


me ht & 


Edgar McVickery, assistant man- 
ager at Twin Hills Country Club, 
Oklahoma City, for the past six years, 
has been appointed manager of the 
Cushing Country Club, Cushing, 
Okla. 


Capital City Club Celebrates 


On April 16 the Capital City Club, 
Atlanta, celebrated its 75th anniversary 
by announcing plans to spend $1,500,- 
000 for extensive improvements and 
additions to present clubhouse facili- 
ties to maintain its tradition as the 
“center of Atlanta’s social activities.” 

Scheduled in three phases, the im- 
provements include a six-story addi- 
tion to house mechanical equipment 
and storage space, a modernized kitch- 
en to replace the 47-year-old one, a 
club laundry, a new men’s grill, a 
rooftop dining room, double-deck 
parking lot, modern elevators and 
modernization of plumbing, electrical, 
heating and air-conditioning systems. 
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Improvements to the sister Capital 
City Country Club have also been an- 
nounced, but the membership limit 
for the two clubs will remain the same, 
at 2000, largely because enlarging the 
country club facilities is not feasible. 

With all the changes the club will 
still be the same that has feted six 
U. S. Presidents, famous stars of stage 
and screen including the cast and the 
premier of “Gone With the Wind.” 

The original club charter stated the 
club’s purpose: “A social organization 
to promote the pleasure, kind feeling 
and general culture of its members.” 
In 1958, as in 1883, the Capital City 
Club still abides by this purpose. 
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FROM ALL OVER THE WORLD, RENFIELD BRINGS YOU THE FINEST 


VanderF hp 
>) 


Dutc Cher 


mw vepeat sales are 
7. the best sales 


The heart of your business is your steady customer and 

the influence he has on his friends. That kind of customer ; 

is worth cultivating... and here is the line you need for Re 
the job. Whenever youre called upon to recommend a 

brand, remember this—from all over the world, Renfield 

brings you the finest. @RENFIELD IMPORTERS, LTD., N. Y. 


MARTIN & ROSY ) 
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Haig & Haig, Blended Scots Whisky, 86.8 Proof; King William IV, Blended Scotch Whisky, 86.8 Proof; Remy Martin Cognac Brandy, 80 Proof; St. Remy 


Brandy, 80 Proof; Cointréau Liqueur, 80 Proof, Produced and Bottled by Cointreau Ltd., Pennington, N. J.; Gordon’s Distilled London Dry Gin, 90 


Proof & Gordon’s Vodka, 80 & 100 Proof, 100% Neutral Spirits Distilled from Grain, Gordon’s Dry Gin Co., Ltd., Linden, N. J.; Flora delle Alpi, 92 Proof 
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Ask Your Members 


(Continued from page 13) 


the younger men of the club, another 
to represent the older men, a third to 
represent mothers of teenage chil- 
dren, another to represent the faculty 
of the local university, and so on. 

Since the purpose was to achieve 
maximum participation in these group 
meetings, we limited the number to 
be invited so as to result in an aver- 
age attendance of ten per group. 
These selections were made at ran- 
dom through the membership file and 
not on any arbitrary basis. 

The next step was to select some- 
one from the advisory committee to 
serve as the host or hostess for each 
group. 

The meetings were held at luncheon 
in a private dining room at the club 
and at the expense of the club. The 
public relations firm representative 
had a sufficient number of questions 
prepared to get the discussion started. 
But in every case it was found that 
very little stimulation was required 
to get the group to express itself quite 
freely about all phases of the club’s 
program. And, most important of all, 
there was not a single group which 
did not come up with highly con- 


structive and extensive suggestions 
for the future. 

The firm’s representative kept care- 
ful notes on all of these meetings; and 
when they had been concluded, pre- 
pared a complete analysis and sum- 
marization which he presented to the 
members of the board of directors. 

Actually, our club fared exception- 
ally well. Most of the suggestions 
which were developed in the discus- 
sions and stated in the final report 
had already been made from time to 
time by various members and leaders 
of the club and some represented 
ideas which I had been trying to pro- 
mote for some time. 

But the big point is that now for the 
first time these ideas could be pre- 
sented from a carefully selected cross- 
section of our membership and not 
simply from the thinking of two or 
three “eager beavers” among the 
club’s leadership or from the thinking 
of a manager who might be suspected 
of having an ax to grind. 

The result was that the board ac- 
cepted the report 100 per cent. Where 
they had been somewhat hesitant and 
uncertain, they now were ready to go 
into action. They called in the house 
committee and in a remarkably short 
period of time a program of modern- 
ization was underway. Fortunately, 
we had some reserve funds which 


could be appropriated for this pur- 
pose. The board authorized an expend- 
iture of up to $25,000 for this program. 

The survey was conducted in the 
spring, and the plans were drawn in 
the early summer. By fall, the work 
was completed. We have now been 
operating several months with our 
new facilities and from the experi- 
ence thus far it appears that we have 
found the answer we were searching 
for. 

Our new Sky Lounge, a handsome 
modern cocktail lounge, is extremely 
popular. Our new Oak Room, a com- 
bined men’s grill and card room, is 
doing a lively business. Several othe» 
changes and improvements have con 
tributed to increases in the use of the 
club by the members and quite ap 
parently to their increased apprecia- 
tion of the club as a whole. 

The most important change in per 
sonnel which we made as a result of 
the study was a change in our kitchen 
We were fortunate in obtaining the 
services of a continental, trained, chef. 
This has given us a greatly needed 
flair in the food department. 

However, it is not my intention 
here to go into the details of our new 
program to any extent. My primary 
purpose is simply to encourage my 
fellow club managers to consider the 
possibility of using such research as 
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Modern interpretation of quality and taste in design...Practical dura- 
bility in tapered tubular steel and plastic...Custom versatility in styles, 
finishes and upholstery combinations... Howell Modern Metal Fur- 
niture—for over 30 years the leading metal furniture for home and 
institutional use. Choose from a complete, coordinated line of lounge, 
reception room and dining furniture. Warm, gleaming electroplated 
Bronztone or Blactone metal finishes—dozens of decorator upholstery 
covers—wide selection of woodgrain plastic table tops. 
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Istery 








I have outlined here in solving their 
own particular problems, whatever 
they may be. 

I feel it certainly should be no re- 
flection on any club manager to go to 
his board and ask for such a study. 
Ve found that an astonishingly large 
number of the special events which 
we carried on from year to year sim- 
ply were not wanted by the member- 
ship they were supposed to serve. 
Some of these things are traditions 
hich actually become outdated with 
e passing of time and the changing 
social and entertainment patterns. 
e found that the vast majority of 
ir members now prefer to set up 
heir own entertainment among their 
vn groups and in a much more infor- 
yal manner than in days gone by. 
1ey want a club in which the facili- 
ies and the atmosphere are in har- 
ony with these new patterns. 

It requires no survey of any kind to 
know that in a good club you must 
serve fine foods, give excellent serv- 
ice, have physical facilities that are 
distinctive and attractive, and a staff 
which is efficient and pleasant at all 
times. But the fact is that you can 
have all of these things and still get 
completely out of touch with what the 
membership wants in the way of both 
facilities and program. 
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HOWELL 


Modern Metal Furniture 


As I reflect on this entire experi- 
ence, I come inevitably to the con- 
clusion that no private club in this 
day should permit itself to get out of 
touch with its membership. We are, 
after all, competing with many other 
interests in our efforts to serve the 
needs and desires of our members. 
Surely we should take time period- 
ically to talk with them and let them 
tell us what these needs and interests 
are. 





Appointment Announced 


Sanford H. Schneider has been ap- 
pointed manager of the hotel and res- 
taurant division in New York of Hy- 
grade Food Products, purveyors to 
clubs and other institutions of Jordans 
ham and bacon, as well as other qual- 
ity meat products. 

Mr. Schneider, who has had 30 
years of experience in the field, will 
be located at 428 W. 14th St. in New 
York. 


Sales Appointment 


James M. Cooney has joined the 
Simtex Department of J. P. Stevens & 
Co. in a promotion and sales capacity. 
He will make his headquarters in 

















Chicago and will be calling on clubs 
and other institutions. 

Before joining Simtex, Mr. Cooney 
had been with Kenwood Mills for the 
past three years, calling on clubs and 
hotels in a direct sales capacity. 


Chinaware for Fair 


Shenango China, Inc., will exclu- 
sively supply the American Pavilion 
at the Brussels World’s Fair with chi- 
naware, the company has announced. 

Pictured here are G. B. Zahniser, 
president, and Irving J. Mills, sales 





\ 


manager, with the china which will 
be used in the Pavilion. The plate on 
the left contains the seal of the U. S. 
state department and will be used in 
the private dining room of the Ameri- 
can Commissioner General where vis- 
iting dignitaries will be entertained. 
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TABLES 









DESK AND 
DINING CHAIRS 


RESTAURANT 
TABLES 


Write for the new Howell catalog 





The Howell Co., 422 S. First Street, St. Charles Iilineis 


Please send me your new 4 color catalog of contract furniture. 
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FROSTED GLASSES 
ALWAYS AT YOUR FINGERTIPS 


DRINKS TASTE BETTER...YOUR 
CUSTOMERS RAVE AND REORDER 
.BUSINESS BOOMS 


Veosty - Clase 


Picture the eye appeal—the sales appeal—of a martini, beer, or any 
cold drink in a glass or stein sheathed in dry, sparkling frost. Your cus- 
tomers love it. They reorder more. They talk about it. Drinks taste better 
—FROSTY-GLASS builds business. 


FROSTY-GLASS actually chills in 2 minutes and frosts glasses in only a 
few minutes more. Chills 200-300 glasses per hour. Simple refrigeration 
tray holds glasses on aluminum cones at below freezing temperatures. 
Compact—only 16”x 13”. No ice. Clean, dry, sanitary. No installation — 
merely plug it in. Costs but a few cents a day to operate. 


with new 


FROSTY-GLASS is the new, revolutionary way to serve a better drink— 
stimuate sales. 


WRITE TODAY FOR COMPLETE INFORMATION OR DEMONSTRATION 


FP fosty -Class Co. 


P.O. Box 1039-D, Santa Monica, Calif. 
A FEW DISTRIBUTORSHIPS STILL AVAILABLE 








Let's Compare Menus 





MOUNTAIN RIDGE COUNTRY CLUB 
West Caldwell, N. J. * 


DINNER 
Entree Price Includes 
Relish Tray, Entree, Vegetables, Potatoes, Salad and Coffee 
Melon in Season wt 
Chicken Liver Pate 
Marinated Herring in Sour Cream 
Maryland Crabmeat Lump Cocktail 
Shrimp Cocktail 
Fresh Fruit Cup 
Chopped Egg, Garni 
Chilled Tomato or V8 Juice 
Orange Juice 
Potage du Jour 
Chicken Consomme with Marrow Balls 
Cold Cream Vichyssoise 
Jellied Tomato Madrilene 
* 
1. Broiled whole 114 Ibs. Live Maine Lobster with 
Drawn Butter 
. Schnitzel a la Holstein 
. Broiled Half Spring Chicken Au Cresson (20 mins.) . 
. Grilled Sirloin Steak with Mushrooms 
A Lescoffier (20 mins.) 
Broiled Double Rib Lamb Chops Au Cresson (20 mins.) 3. 7 
Cold Buffet 
6. Cold Roast Beef Plate with String Bean 
Salad Vinaigrette 
7. Fresh Maryland Crabmeat Lump Salad, Garni 
8. Cold Sliced Turkey Platter with Fruit Salad Tropicana 3 25 
Whipped Potatoes—Lyonnaise Potatoes 
Buttered New String Beans 
Corn Saute Mexican 
* * * * * 
Sliced Tomato Salad with French Dressing 
* * * * 
Mixed Parfait Tri-Color .50 Frozen Ice Cream Eclair .40 
Choc. Fudge or Marron Watermelon i 
Sundae Cookies 
Stewed Peaches French Ice Cream .... 
Sherbet Biscuit Tortoni 


* * * 


Coffee, Sanka, Tea—.20 


TOLEDO CLUB 
Toledo, Ohio 


THURSDAY 
GOURMET DINNER 
Chesapeake Bay Oysters and Shrimp 
From the Smorgasbord Table 
Prime Roast Beef 
Breast of Chicken Supreme 
Special Kentucky Baked Ham 


Charlene at the Red Room Piano 


FRIDAY 


Shore Dinner From Maine to Florida 
Fresh Maine Lobsters 
Florida King Mackerel 

Fresh Red Snapper 
Shrimp Unlimited at Buffet Table 


SUNDAY 
Brunch Served Until 2:30 p.m. 
Chef’s Special Sunday Dinner 
Complete 
Roast Chicken $2.40 
T-Bone Steak $2.75 
Swimming Pool Open 1:00 - 5:00 p.m. 
Salads 
Lettuce and Tomato .. 
Asparagus Vinaigrette . 
Head Lettuce 
Half, Avocado 


Iced—.30 


Chef’s Special Salad 
Bowl 
Sliced Tomatoes 
Fruit Salad 
Louisanne 50 
Fresh Shrimp, Crabmeat, Lobster or Chicken Salads .... 
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MILWAUKEE COUNTRY CLUB 


BREAKFAST MENU 
Fresh Orange, Tomato, Grapefruit or Prune Juice 
Fresh Fruit in Season .65 
Fresh Melon in Season .50 
Half Grapefruit Clam Juice Cocktail .... 35 


* * 


Hot Cereal with Cream .60 
Dry Cereal with Cream .40 
+ 


* * * 


Scrambled Eggs with Bacon, Ham or Sausage 1.40 
Poached, Boiled or Fried Eggs _ .80 
Omelette, any style 1.25 
Broiled Double Lamb Chop, Bacon 2.50 

Rasher of Bacon 
Broiled Ham _ .90 
Jones Sausages .85 French Toast .60 


* * x * 


Toast .25 English Muffins .35 Sweet Rolls .25 


Program for Juniors 
(Continued from page 15) 


Marvelous skiing facilities at Mt. Hood are only 60 
miles from our clubhouse. In 1952, we inauguarated a 
junior ski school, providing instructors and round trip 
by chartered bus on four Sundays in the early spring. 
In the next year or so, enrollment zoomed to over 400 
juniors. We have now stabilized the ski school with about 
150 beginners (minimum age of nine) in one session, 100 
more in advanced and intermediate classes at another 
time, and 20 selected for a racing school to prepare them 
for competition. Qualified instructors at the rate of one 
for each 10 skiers are provided by the club. Skiers pay 
their own bus and ski tow fees. “Dry land” class is held 
in the gym before the first trip to instruct beginners in 
basic technique. 

As children reach high school age they require differ- 
ent activity, geared to their new interests. We have “high 
school swim” two afternoons a week, when boys and girls 
of high school age have exclusive use of the pool. A life 
guard is on duty, but instruction is not given. They can 
dive, swim or just float around in the big inner tubes. 
Boys 14 years of age can begin to work out in our body- 
building department, and they are among our most 
enthusiastic “weight lifters.” With them, as with all 
members using this department, the instructor prescribes 
the exercises needed by each individual for his particular 
development—arms, back, chest, legs. High school girls, 
with their mothers, may use this department during 
school vacations and on Wednesday evenings. Another 
class open to boys and girls after their 14th birthday is 
judo, and several of those in the judo club taking ad- 
vanced instruction are high school members. 

“Family swim” on Sundays from 9:45 until 11:30 a.m. 


NEW! VITAMIN A ADDED! 


DELUXE 
FROTH Yr. 


GRANULES wir wiramn ¢ 


Makes Nutritious Beverages 
for less than 2¢ an 8 oz. glass 
Each 8 oz. serving, when prepared as directed, 
contains 30 milligrams of Vitamin C and 4000 
Deluxe U.S.P. units of Vitamin A—the average adult 
| INSTANT daily requirement as outlined by Federal Food 
| FROTHY & Drug Administration. 
_ ORANGE 10 oz. jar makes 7 gallons of delicious bever- 
| GRANULES age. No refrigeration required. 
1} Fortited with Lemon, Lime, Orange and 12 other flavors. 
| Vraming A ond © Also in vacuum-packed tins with sugar added, 
wer 10 ot 
ities ALLEN FOODS, INC. 


4555 GUSTINE * ST, LOUIS 16, MISSOURI 























Everything needed for faster service, easier maintenance and 
more economical operation in hotels, motels, restaurants, 
schools, resorts, hospitals, clubs and other institutions. DON 
sells everything needed to prepare and serve a single meal 
or a banquet for thousands. Among the 50,000 items sold by 
DON you will find just about every essential for every depart- 
ment of your business, including dining rooms, kitchens, lobbies, 
halls and wherever people congregate. eat, drink. sleep or 
play. Everything from an ash tray to a range, from beds to 
silverware, {rom janitorial supplies to dishwashers. Satisfaction 
is always Guaranteed — or your money back. 


© Write for a DON salesman fo call, 
or visit our nearest display room. 


Epwaro DON « company 


GENERAL HEADQUARTERS—2201 S. LaSalle St Chicago 16, III 
Branches in MIAMI ° MINNEAPOLIS-ST. PAUL ° PHILADELPHIA 
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Standard of Quality for Over a Century 


Liddell 
Linens 


Table Cloths and Napkins all-Linen, half- 
Linen and Cotton. Also in our famous 
“mummy” weave printed quality—one of the 
longest wearing fabrics made. 


Huck Towels: all-Linen, half-Linen. 


Carter Bros. RelRos Bedspreads—Rugs 


O06 we Ont ore 


WILLIAM LIDDELL 2 CO., INC. 
51-53 WHITE STREET, NEW YORK 13, N.Y. 
MILLS: BELFAST. IRELAND 











Write for literature on 
the most complete line 
of turf valves and 
sprinklers. 


You save time and money with Nelson and Rain 
Bird turf irrigation equipment. Rain Bird Sprink- 
lers provide maximum, even, penetrating cov- 
erage. Together, Nelson and Rain Bird offer the 
most complete line of turf valves available. 


Quickly coupled and uncoupled without tools, 
Nelson and Rain Bird valves are constructed 
of highest grade brass and provide for maxi- 
mum water flow through the valve with min- 
imum pressure loss. 

These long life swivel valves stop turning on 
contact with the valve seat, thus eliminating 
friction wear. Working parts may be removed 
in Nelson valves without taking casing out of 
the ground or lowering pressure on the line. 
These and additional features combine to offer 
the greatest ease of maintenance and eco- 
nomical operation. 


NATIONAL RAIN BIRD SALES 
& ENGINEERING CORP. 


Azusa, California 


RAINY SPRINKLER SALES 
609 West Lake Street, Peoria, Illinois 





and from 2 to 5 p.m. is an activity that is really well at- 
tended, especially in the afternoon when 200 or more 
are often in the pool. No child can come alone—he must 
be accompanied by one parent at least, and children as 
young as four years may be brought in for the swim pro- 
vided a parent remains with them at all times. 


Other than the concession on family swim, children 
less than seven years are not permitted to use athletic 
facilities. Supervision is provided in junior locker rooms, 
with at least two women attendants on duty, one of them 
in the shower room, and a man in charge of the boys’ 
locker room. 

Juniors are not admitted to the club alone except for 
regularly scheduled classes. Guests of junior age (under 
18 years) are never permitted in the athletic depart- 
ments, a limitation which we regret is necessary because 
of the intensive use given every facility by our own 
members. 

A junior member is responsible for carrying his own 
membership card and showing it at the door when he 
enters. If lost, the card may be replaced by request in 
person at the business office. 

One guest-including activity that was extremely pop- 
ular was the junior swim party on Saturday afternoons, 
until we had to discontinue it, because the waiting list 
for diving class was so long that it was essential to in- 
crease this program for our own members. Parents could 
make advance arrangements for a swim party on Satur- 
day afternoons (senior members who might wish to swim 
at that time were not excluded, however) and for ham- 
burgers and milkshakes afterward. For the swim party, 
charges were for the locker attendant and for a lifeguard, 
or two guards if the group exceeded 25. The host parent 
was required to be in the clubhouse at the time of the 
party. 

Our greatest need, for junior members, is a room 
where they can wait before classes or after class for par- 
ents to pick them up. A limited space with TV is pos- 
sible now, but far from adequate for the youngsters we 
have in the clubhouse. We look forward to a junior room 
in our new wing, where children can enjoy themselves 
without being underfoot in our main lounge occupied by 
senior members. 

Social activities for children are confined to a few spe- 
cial events a year. High school members this year have 
had a Valentine’s Day formal and a Spring Swing infor- 
mal, will meet for “Back to School” dance and again for 
the Christmas formal. Younger children have a Santa 
Claus party at Christmas time. There are during the year 
a variety of events for both adults and children, as fam- 
ilies. These include the Christmas concert by our Bal- 
ladeers and reception afterward, the Father-Son and 
Mother-Daughter dinners, annual “Meet the Players” 
night prior to opening baseball games. 

If it seems that we devote a lot of attention, time 
and space to juniors at Multnomah Athletic Club, that 
is correct. We do, and it is a good investment. Besides the 
skills they are learning now, and the agreeable associa- 
tion they will always remember, they will be our senior 
members in not too many years, starting their own seven- 
year-olds into junior classes. This is not wishful thinking 
—it happens all the time. Three generations of a family 
are commonplace at the Father and Son Dinner and 
there’s a small boy in swim classes today whose father 
was a junior, whose father was a junior, whose father was 
a trustee of the club in 1892. Families like this make us 
very happy with our 2302 junior members, no matter 
how loud they-turn the TV or have many swim fins 
they lose or how loudly they shout on the front terrace. 
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Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





June, 1958 


15—Withholding tax and Federal Insurance Contribu- 
tions Act taxes: The sum of tax withheld from wages 
during June, 1958, and employe tax and employer 
tax under the Federal Insurance Contributions Act 
for May, 1958, if more than $100, payable to an 
authorized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended January 31, 1958. 

3(-—Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes for 
May, 1958, if more than $100, payable to an author- 
ized depositary. Return on Form 537. 


July, 1958 


15—Withholding tax and Federal Insurance Contribu- 
tions Act tax: The sum of tax withheld from wages 
during June, 1959, and employe tax and employer 
tax under the Federal Insurance Contributions Act 
for June, 1959, may be remitted to an authorized 
depositary. Return on Form 450. If this option is 
exercised, Form 450 must be filed in time to permit 
authorized depositary to return validated Form 450 
prior to filing return for second quarter of 1958. 
Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended February 28, 1958. 

31—Withholding tax and Federal Insurance Contribu- 
tions Act tax: Return for second quarter of 1958 due 
and tax payable. Return on Form 941. Attach vali- 
dated Forms 450 to return. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for June, 1958, if in excess of $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is exercised, Form 537 must be 
filed in time to permit depositary to return validated 
Form 537 prior to date for filing return for second 
quarter of 1958. Otherwise, return for second quarter 
due and tax payable. Return on Form 720. Attach 
validated Forms 537 to return. If return is accom- 
panied by depositary receipts showing timely pay- 
ment of tax for the entire quarter, due date of Form 


720 is extended to August 10, 1958. 


BETTER MIXED 
DRINKS BEGIN WITH 
~  CRAMORES CRYSTALS 
CRA Ye) RES _ Mixed drinks taste better—make 


Sy more friends when made with 
CRYSTALS Cramores Crystals. These fam- 
ous quality crystals ad<? smooth- 
ness—"bring out’’ the true 
quality of the drink. Easy to 
use and store! Saves time and 
money! Lemon or lime, plain or 
with pure egg white added! 


For further information write: 
Cramore Fruit Products, Inc. 
Point Pleasant Beach, N. J. 
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— SWIMMING POOL 
REALLY CLEAN ? 


It is if you rely on Modern! Since 1935, Modern has made a 
science of specializing in every phase of pool operation. 
For engineer-tested filtration, Modern supplies gravity, 
pressure sand and gravel and pressure diatomite filters. 
For speedy, efficient cleaning, Modern provides AquaVac 
Suction cleaners and vacuum cleaners, skimmers and 
brushes. And when it comes to chemicals, no other com- 
pany has a more complete line, including Cloropool, HTH 
tablets for reliable chlorination. Algae destruction is pro- 
vided with economical Berkite No. 4 and Algem for small, 
medium and large pools—and Berkite No. 13 for very large 
public pools, ponds and lakes. Among other Modern tested 
chemicals and products are pool and filter cleaners, alka- 
line neutralizers, water test sets, chlorinators and main 
and gutter drains. Only Modern supplies everything to 
Clean-condition swimming pools at the highest quality 


and the lowest cost! 
FREE CATALOG! 


52 page catalog and data 
book includes prices, descrip- 
tions, photos, facts on pool 
care. Call your nearest Modern 
distributor or write for his 
name and Catalog No. 6S. 


odern 


1 HOLLAND AVENUE, WHITE PLAINS, NEW YORK @ WH 8-3932 
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Bulletin of the 


CLUB MANAGERS ASSOCIATION 


Officers 
President 
ROYCE CHANEY, Northwood Club, Dallas. 


Vice President 
DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Secretary-Treasurer 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Directors 


JOHN BENNETT, Commercial Club, San 
Francisco. 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


RICHARD H. CAMPBELL, Indianapolis Ath- 
letic Club. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


A. M. DEICHLER, JR., City Midday Club, 
New York. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


ROBERT S. GUYNN, Decatur Club, Decatur, 
Til. 

S. T. SHEETS, Lake Shore Country Club, 
Glencoe, IIl. 


E. A. VETTER, Portage Country Club, Akron, 
Ohio. 


Regional Directors 
J. Dave Anderson, Pensacola C.C., Fla. 
Robert M. Bernnard, Tacoma C. & G.C., Wash. 


Thomas B. Burness, California Club, Los 
Angeles. 


Jules Cates, East Ridge C.C., Shreveport, La. 

Carl J. Engelhardt, Yale Club, New York. 

J. E. Harling, C.C. of Spartanburg, S. C. 

a4 Haug, Indian Hills C.C., Kansas City, 
oO. 


Harold T. Heuber, The C.C., Brookline, Mass. 


Kenneth M. Kowalsky, Woodhill C.C., Wayza- 
ta, Minn. 


Paul B. Lampe, Norwood Hills C.C., Nor- 
mandy, Mo. 


Paul A. Manuel, Del Paso C.C., Sacramento, 
Calif. 


Richard P. Maynes, Tucson C.C., Ariz. 


Edwin G. McKellar, Oahu Country Club, Hon- 
olulu, T. H. 


Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 


Stephen G. Norrish, Lambton G. & C.C., To- 
ronto, Can. 


Charles C. Rankin, Green Gables, C.C., Den- 
ver. 


H. E. Roach, Petroleum Club, Wichita, Kan. 

Fred E. Shaner, Youngstown Club, O. 

Lowell S. Smith, Detroit Club. 

George T. Snell, Ambassador A.C., Salt Lake 
City. 

Floyd A. Spate, Youghiogheny C.C., McKees- 
port, Pa. 

Raymond A. Wagman, Racine C.C., Wis. 
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OF AMERICA 
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Dear FELLOW MEMBER: 


Thankfully, the membership of CMAA continues to grow just as the scope 
of its activities and services to its members continually expands. Despite ecc- 
nomic trends, our members have increased and we now have a total of 1754 
in all categories. 

Interest in the association is high and rightfully so due to the great progres; 
made these past few years. We can be justly proud of the record. Let us put 
this interest and pride to work for the benefit of all club managers. 

There are many good managers throughout America who, for one reason o* 
another, and probably due to the demands with which we are all so familar, 
have thought of joining and yet failed to do so. As you read this, you are un- 
doubtedly reminded of one or two that you know. All they need is an encourag- 
ing act on your part. A letter, a telephone call, or best of all, a personal visit 
What better time than today—right now. I have never met a club manager 
worthy of the title who did not welcome the opportunity to visit with another. 

Our association no longer needs to be sold. Its advantages are many and 
proven, and it is recognized as an important factor in the club field. Place your- 
self in the position of an officer of a club seeking a manager. Today, you could 
not help but regard with interest the application of a man who belongs to this 
progressive association. 

We have never had an all out membership drive. Our advancement has been 
through the efforts of individual members, like yourself—club managers who 
gave of their time and efforts to assist, support, and encourage their fellow 
managers. The results are a matter of record; quality rather than quantity 
must have been the unwritten byword. 

However, no organization can rest on its laurels and ours is no exception. We 
need that constant influx of new ideas and thoughts and those qualified men 


who are not yet members of CMAA. Let us all work to reach that goal of 2000 
this year. 


Cordially yours, 


JOHN BENNETT 
Membership Committee 





CMAA Appointments Announced 


Edwin G. McKellar, manager of the working to get tax relief for clubs 
Oahu Country Club, Honolulu, Ha- and keeps CMAA members informed 
waii, has been appointed CMAA re- on tax matters as they affect private 
gional director for the Territory of membership clubs. 

Hawaii by CMAA President Royce 
Chaney. 

In the last issue of CLuB ManaceE- 

MENT, James Carey, The Family, San News of the Chapters — 
Francisco, was erroneously listed as a 

member of the national conference Toledo 

committee; actually, he is a member 





of the publicity committee. 

Richard E. Daley, immediate past 
president of the CMAA and manager 
of the Army Navy Country Club, Ar- 
lington, Virginia, again this year 
heads the important CMAA govern- 
mental affairs committee which is 


CLUB MANAGEMENT: JUNE, 1958 


The Toledo Chapter held its April 
28 meeting at the Toledo Country 
Club with Bill Voght as host. The day 
included golf and dinner, with guests 
Marty Cromb, pro at the club, Ed- 
ward Mazur of Glenmore, and Mr. 
and Mrs. Ted Lewis of Inverness 
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Shown here are Toledo Chapter members 
at a recent meeting held in the men's grill 
at the Toledo Country Club, with W. J. Voght 


as host-manager. 


Country Club. Mr. Lewis was wel- 
comed back into club management 
after an absence of three years when 
he operated his own hotel in Napo- 
leon, Ohio.—Thomas Webb, secretary. 


Peninsular 


The Peninsular Chapter held its 
March 30 meeting at Green Ridge 
Country Club, Grand Rapids, with 
Mr. and Mrs. Bruce Matthews as 
hosts. Mr. Matthews reported on the 
St. Louis Conference and a list of 
meeting dates and places was pre- 
sented. Walter Pattison was named 
chairman of the activities committee. 

The chapter held its first annual 
meeting for managers, golf pros and 
club officers and directors at Blythe- 
field Country Club, April 28, with 
over 60 in attendance. Host-manager 
for the golf, entertainment and din- 
ner was R. Calvert-Link. 

Speaker for the evening was Mar- 
vin D. Stahl, a former manager and 
golf pro and now president of Blythe- 
field Country Club. The committee in 
charge of the affair included Messrs. 
Link, Matthews and Pattison—Frank 
A. Macioge, secretary. 


West Virginia 


The West Virginia Chapter met 
April 21 at the Edgewood Country 
Club, Charleston, with Malcolm W. 
Butterfield as host. Robert B. Parker, 
Black Knight Country Club, was re- 
elected president of the chapter. 
Luncheon followed at the Army and 
Navy Club, with W. Clinton Steel as 
host. C. P. White, White Oak Coun- 


At the recent West Virginia Chapter meet- 
ing were Jack Bayard, Paul Bauer, Mac But- 
terfield, Bob Parker, C. P. White, Sumner Ker- 
ry and Ed Chalkley. The picture was taken by 
Salvin Sizer. 


try Club, was re-elected secretary- 
treasurer. 

Mr. Butterfield took the group on 
a tour of his newly decorated and re- 
furbished club, including a new stain- 
less steel kitchen and new junior 
bathhouse. 


Badger State 


Ray Wagman, Racine (Wis.) Coun- 
try Club, was re-elected president of 
Badger State Chapter at a dinner 
meeting held April 21 at the Nakoma 
Country Club, Madison, with Man- 


ager and Mrs. Claude Shugart as 
hosts. 

G. L. Backus, Meadowbrook Town 
& Country Club, Racine, was re-elect- 
ed secretary-treasurer, George Junas 
was elected vice president, and Rich- 
ard Henry was elected to the board of 
directors. 

Meeting sites were selected for the 
remaining months of this year and a 
calendar of chapter events and new 
membership roster are to be printed 
soon. A discussion was held regard- 
ing the proper serving and promotion 








SOLID KUMFORT Chaiee head Told 


ee 


“PURCHASED IN 1949 
and still in 


conbiiad ute /” 


Several hundred _ 
Solid Kumfort Chairs 
are used for various 

purposes in dining 
and meeting rooms. 


Col. Richard E. Daley, 
Manager 


Model 426 


FOLD FLAT 


says Col. Richard E. Daley 
ARMY NAVY COUNTRY CLUB 


Arlington, Virginia 


NINE YEARS of constant use have 
proved to Manager Daley’s satisfaction 
that Solid Kumfort Chairs last longer and 
stay out of the repair shop. That is why 
he bought another quantity this year. 


Solid Kumfort Chairs are far stronger 
than conventional chairs of equal weight. 
They are light and easy to move for multi- 
purpose rooms... a good investment for 
any club, hotel or institution. 


Write today for our complete line Portfolio 
of Wood and Magnesium Chairs That Fold. 


LOUIS RASTETTER & SONS COMPANY 
1320 Wall Street 
Fort Wayne 1, Indiana 
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of dinner wines.—G. L. Backus, sec- 
retary. 


Texas Lone Star 


San Antonio was the site of the 
April 14 and 15 meeting of the Texas 
Lone Star Chapter. The meeting of- 
ficially opened with a brunch on Sun- 
day at Northview Club with Mrs. 
Elizabeth Anderson as hostess. The 
1959 conference committees met and 
discussed plans for the Houston Con- 
ference. A general chapter meeting 
followed. 

Sunday evening the chapter was 


entertained at Oak Hills Country 
Club with Charles Tabbut as host. 
The educational meeting featured 
speeches by eight club officers and a 
round table discussion between man- 
agers and club presidents.—Henryet- 
ta Otis, secretary. 


Fort Worth 


Eleven managers of country and 
city clubs in the Fort Worth area 
have formed a local group and are 
meeting monthly to discuss various 
problems. Claus W. Andersen is cur- 
rently the president. 
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io 4 44 fashion-filled pages! 


over 175 service styles! 


If your business is “service? — 
look no further. For in one excit- 
ing new volume .. . you'll find 
the handsome, economical answer 
to your uniform needs. High- 
fashion or simple utility styles ... 
easy-care miracle fabrics or sturdy 
cottons suitable for mass launder- 
ing — whatever your preference, 
Shane has the long-wearing cost- 
reducing answer. Send for your 
58 Catalog today! 


ILLUSTRATED: “Miss Sissy" — our new whisper-soft 
Dacron-and-Cotton Broadcloth design in 
shades of Lilac Haze, Carnation White, 
Primrose Pink, Aqua Sky. 


Factory and General Offices: 


2033 W. Maryland St. 


¢ Evansville 7, Ind. 


Branch Offices: NEW YORK * CHICAGO * LOS ANGELES 
REPRESENTATIVES COAST TO COAST 
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National Capital 


M. F. Rice was elected president of 
the National Capital Chapter at a 
board of governors meeting held at 
the University Club, Washington, 
D. C., on March 6. Other new officers 
are James Montfort, vice president, 
and Donald R. Beever, secretary. 
Jacques Aimi, William Barnes anj 
David Guy were elected directors. 
Committee chairmen are Charles Dy- 
er, membership; Richard E. Daley, 
legislative; Charles E. Smith, pro- 
gram; Mr. Aimi, welfare; and Mr. 
Beever, publicity. 

The annual dinner dance of the 
chapter was held at the Shorehara 
Hotel March 19, and the chapter held 
a meeting at the new Indian Springs 
Club on April 21. Walter E. Slowin- 
ski, CMAA counsel, spoke on taxa- 
tion in relation to clubs. Another fea 
ture of the evening was the presenta- 
tion of gifts to Loy Jones and Roy 
Shields, past presidents of the chap- 
ter.—Donald R. Beever, secretary. 


Connecticut 


The Connecticut Chapter met at 
the Golf Club of Avon on April 21 
with John and Elizabeth Gaiser as 
hosts. 

Highlight of the meeting was a 
round-table discussion on insurance 
plans for employes, sick leave, wages, 
meal prices and service charges. Syd- 
ney Duck, Longmeadow (Mass.) 
Country Club, and Thomas Harvey, 
Jr., Shuttle Meadow Club, New Brit- 
ain, were elected to membership.— 
Leon J. Sherman, secretary. 


Mile High 


Joe Sperte was host to the April 21 
meeting of the Mile High Chapter at 
the Profile Room, Denver. Discussion 
was held regarding the chapter schol- 
arship to the University of Denver. 
A recipient will be selected by a 


Professor Matthew Bernatsky is shown re- 
ceiving a scholarship check for a worthy stu- 
dent in his restaurant school in Denver from 
Mark Toray, president of the Mile High Chap- 
ter, sponsors of the scholarship, given in 
memory of Fred L. Wood, long-time Denver 
club manager. Others in the picture are 
Howard H. Mehlman, Charles Rankin and 


Horace G. Duncan. 





chapter committee from a group of 
three candidates chosen by Professor 
Matthew Bernatsky, head of the uni- 
versity’s school of hotel and restau- 
rant management. 

Howard Mehlman was chosen to 
discuss with Professor Bernatsky the 
possibilities of holding a short course 
in club management in Denver some- 
times in 1959. Mark Toray reported 
or his trip to Florida and visit to the 
clubs there.—Horace G. Duncan, sec- 
retary. 


Cregon 


The Oregon Chapter scheduled a 
meeting for May 16 at the University 
Club in Portland. Bill Curtis, host- 
menager, was to moderate the busi- 
ness session featuring the topic, serv- 
icc and sale of beverages.—Mabel 
Fredericksen, publicity. 


New England 


Yharles Wallace was host-manager 
to a meeting of the New England 
Chapter April 28 at the Harvard Club 
of Boston. Management problems 
were discussed at the business meet- 
ing, and the successful annual dinner 
dance held at the University Club of 
Boston, was discussed. 

Joe Tonetti, New Haven (Conn.) 
Country Club, and Paul Brown, 
Brooklawn Country Club, Bridge- 
port, Conn., both of the Connecticut 
Chapter, introduced William A. Hea- 
man, a charter member of the New 
England Chapter. Mr. Heaman, 33 
years with the Harvard University 
dining halls, is retiring this month. 
Chapter President James A. Gibbons 
presented Mr. Heaman with a gold 
card, properly inscribed, representing 
a life membership in the New Eng- 
land Chapter. After accepting the gift, 
Mr. Heaman reminisced about the be- 
ginnings of the chapter, one of the 
first to be organized, and of his many 
associations through the organiza- 
tion. 

Mr. Tonetti spoke on the impor- 
tance of chapter organizations and the 
values of the CMAA.—Bea Phillips, 
secretary. 


Evergreen 


The Evergreen Chapter held its 
April 28 meeting at the Rainier Golf 
and Country Club with Glen Durbin 
as host. Reports on the St. Louis Con- 
ference were given by Carl Sander 
and Ruth Peach. 

Charles Jones reported the recent 
auditing of clubs by the state tax 
commission and the raising of the val- 
1e of employes’ meals. Bob Bernnard, 
‘eporting in his capaeity as regional 
lirector, said he was checking the 


An impromptu farewell party was held by some of the members of the Oregon 
State Chapter for John and Nancy S s. Mr. was recently named 
manager of the Hayden Lake (Ida.) Country Club, pn he was second vice pres- 
ident of the Oregon State Chapter. Presenting a farewell cup to Mr. Simmons, 
who was manager of Portland's Columbia Athletic Club for more than three years, 
is Claude W. Galloway, chapter president. 
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our product, this ad appears in “BRIDES Magazine” 
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GREAT WESTERN PRODUCERS « INC « HAMMONDSPORT « N. Y. 
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boundaries of the chapter and would 
give definite recommendations later. 

Bud Goode was appointed chair- 
man of the auditing committee. The 
following have been nominated for 
officers during the coming year: Mr. 
Sander, president; Carl Winter, first 
vice president: Mr. Durbin, second 
vice president; and Mr. Goode, sec- 
retary-treasurer. 

Kenneth B. Modesitt, Transporta- 
tion Club of Seattle, and Joseph D. 
Weller, Everett Golf & Country Club, 
were elected to membership. Joe Ha- 


ley of Pan American Airways showed 
a film on Hawaii—J. F. McCarthy, 
president. 


New York State 


Chapter President Earl Manly was 
host to the New York State Chapter 
May 5 at the Liederkranz Club, Roch- 
ester. Plans were made for the re- 
gional meeting May 21 in Syracuse 
with the Penn-York and Albany chap- 
ters. 

Walter Slowinski, CMAA counsel, 
was scheduled to address that meet- 
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ing, speaking on taxes and rulings as 
they pertain to clubs.——Richard C. 
Gibbs, secretary. 


Penn-York 


Dominic Villanti was elected pres- 
ident of the Penn-York Chapter at 
its annual meeting held April 28 at 
the Corning (N. Y.) Country Clu», 
with Mr. and Mrs. James Parker «s 
hosts. 

Other new officers include William 
Kyle, vice president, and James N>- 
meti, secretary-treasurer. Richard 
Brace, James Rockey and William 
Connors discussed the St. Louis Con- 
ference. 

Also discussed were new methocs 
and ideas to stimulate attendance for 
future meetings and plans were made 
for educational programs. The group 
had dinner at the Statler Club at Cor- 
nell University and were shown 
through the club by Manager Con- 
nors.—James Nemeti, secretary. 


Piedmont 


The regular quarterly meeting of 
the Piedmont Chapter was held April 
13-14 at Spartanburg, S. C., with J. E. 
Harling, manager of the Spartanburg 
Country Club, and John Paduzzi, 
manager of the Piedmont City Club, 
as hosts. 

Three new members joined the 
chapter: Elcaney Isaacs, Cape Fear 
Country Club, Wilmington, N. C.; 
Margaret Cribbs, assistant manager, 
Carolina Country Club, Raleigh, 
N. C.; and Ted Barrow, Jr., Raleigh 
Country Club. 

A round-table discussion concern- 
ing various club and chapter prob- 
lems was held. Included on the pro- 
gram were a_ buffet supper and 
dance, breakfast and a luncheon with 
wines, all at the country club. John 
Bucheit, editor of the Spartanburg 
News spoke on his recent trip around 
the world in 27 days.——W. Reginald 
Lamb, secretary. 
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Cleveland 


George Burdick was host to a busi- 
ness meeting and dinner of the Cleve- 
land Chapter April 8 at the Cleveland 
Skating Club. 

Darwina DeMarzy and Paul Steel 
were elected to membership. A 
month’s delay on the election of of- 
ficers was decided upon because of 
the absence (due to illness) of Pres- 
ident Fred Shaner. 

General discussion included the 
1atter of exchanging rosters between 
lubs, publicity material and reciproc- 

’ between clubs in the Cleveland 

ea, plus a discussion on minimum 

use accounts.—Fred Kopf, Jr., sec- 
tary. 


ity of New York 


The Club Managers of the City of 

-w York held its April 8 meeting 

t the India House, with Archie Mun- 

» as host. A business meeting was 

Id and Philip Dennis, manager of 

» Chemists Club, was elected to 

1embership. 

The round-table discussion was 
opened by Mr. Mundy, who reviewed 
some of the history of the India 
House and introduced James Turner, 
an architect who supervised the re- 
habilitation of the clubhouse. He de- 
scribed some of the problems encoun- 
tered. 

The non-union employes’ pension 
issue was again discussed. It was 
found that eight clubs will increase, 
or have increased, dues to meet high- 
er labor costs—H. Alton Owen, Jr., 
secretary. 


Pittsburgh 


Pittsburgh Chapter members met 
April 21 at the Shannopin Country 
Club, with Charles Viviano, manager, 
and Club President and Mrs. William 
H. Neely as hosts. 

Included in the evening were an 
excellent dinner, a movie entitled “A 
Little Skier’s Day” through the cour- 
tesy of the H. J. Heinz Co., a busi- 
ness meeting and a round-table dis- 
cussion.—Mrs. Leora E. McCune, sec- 
retary. 


Sunshine State 


Jacksonville was the scene of the 
two-day meeting of the Sunshine 
State Chapter held April 20-21. A par- 
ty at the Seminole Club, with Oots 
and Mabel Burr as hosts, started fes- 
tivities, and Sunday dinner was held 
at Timuquana Country Club with Bill 
and Eleanor Tucker as hosts. 

Mr. Tucker was elected president 
of the chapter at the business meet- 
ing held Monday at the Beauclerc 
Country Club. Other fiew officers are 
Zarl W. Sasser, St. Petersburg Yacht 


Club, vice president; Ross E. Connol- 
ly, Officers Recreation Facilities, Ce- 
cil Field, Jacksonville, secretary-treas- 
urer; and J. Dave Anderson, Pensa- 
cola Country Club, and Leland F. 
Drew, Clearwater Country Club, trus- 
tees. 

Among the main topics of discus- 
sion was a planned Florida issue of 
CiLusB MANAGEMENT to be presented 
later in the year. Six new members 
were accepted. While the men held 
their business meeting, the women 
had lunch at the Seminole Club. A 


cocktail party and dinner at the 
Beauclere Country Club, with Ray 
and Jean Curran as hosts, concluded 
the meeting.—Ross E. Connolly. 


Delta 


Mr. and Mrs. Roy Carr were hosts 
to the Delta Chapter meeting at the 
Colonial Country Club, Memphis, on 
April 1. Feature of the meeting was 
a talk and wine testing by Peter 
Gregg who discussed wines and their 
place on the club menu. Next meeting 
is scheduled for June in Shreveport. 
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“ALUMINUM Diving Board 





oe Finest Official Regulation Board 


Lifetime Construction, Unequaled Performance and Safety 


RADICALLY DIFFERENT in design and 
construction, unequaled in perform- 
ance by any other board you’ ve seen. 


BUILT LIKE AN AIRPLANE WING — 
Aircraft structural design combined 
with spring-leaf principle and heat- 
tempered, specially alloyed aluminum 
are joined in an assembly of great 
strength, uniform flexibility and 
incomparable springing qualities. 


PRACTICALLY UNBREAKABLE — Many 
times stronger than actual load re- 
quirements—will withstand severest 
use day after day, yet continue to 
give unmatched performance and 
maximum springing action year after 
year, free of repairs or replacement. 


SPRING-LEAF CONSTRUCTION gives 
much greater strength at fulcrum 
where needed, and lightness at tip. 


PATENTS 
PENDING 


EXCLUSIVE DISTRIBUTORS 
WORLD'S LARGEST MANUFACTURERS OF FINE 
PARK, PICNIC, PLAYGROUND, SWIMMING 
POOL AND DRESSING ROOM EQUIPMENT 


EFFORTLESS TAKE-OFFS, MORE HEIGHT 
WITH LESS EFFORT— No other board 
has such buoyant springing qualities 
or is so stable underfoot. Built-in 
resilience lasts as long as the board. 


SAFEST DIVING BOARD EVER DESIGNED 
—Aircraft structure eliminates 
torque (twisting action) at tip of the 
board. Battleship Safety Tread, 18” 

wide, safest non-slip covering known. 


WEIGHS LESS than conventional wood 
or coated wood boards, easier to in- 
stall or remove. The only board that 
fits any regulation diving standard. 


ENDS BROKEN BOARD PROBLEM— 
eliminates repair and replacement 
expense indefinitely, pays for itself 
in a few years. The entire board is 
anodized for permanent protection 
against salt water and all corrosion. 


No. APL-14 Lifetime Aluminum Board 
14’ long, weight 130 Ibs... . $329.50 
No. APL-16 Lifetime Aluminum Board 
16’ long, weight 140 lbs.... $349.50 


AMERICAN 


PLAYGROUND DEVICE CO. 
ANDERSON, INDIANA, U.S.A. 
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Who Put the Color in the Doily? few clubs or other eating places 


would use any kind of place mat, 
About the only prospects we had were 
By A. J. Jacquot, Jr., Manager of Sales the tearooms operated by women. 
Aatell & Jones, Inc. They saw our colorful place mats— 
and they liked what they saw. 
Topay we take for granted the portance that color could play in our Progress was slow, however, and 
beautifully colored place mats and doil- national merchandising life, but very were it not for the fact that a wave of 
ies that grace the tables of some of 
our most fastidious clubs, and that 
add so much to the appearance of 
place settings and the service of foods. 
But it wasn’t until 1924 that colored 
doilies first made their appearance— 
at the request of a private club. 
Until 1924 only embossed and lace 
paper doilies and place mats were 
sold. It was the Ivy Club of Princeton, 
New Jersey, which first ordered a col- 
ored doily—one with a printed ivy 
leaf pattern border. This opened up 
an entirely new field. 
The late Willard E. Jones, at that 
time president of our firm, recognized 
the tremendous possibilities that col- 
or could play in the food business and 
promptly began a compaign to edu- 
cate potential users in the use of color- 
ful, personalized doilies. It was a long 
hard fight. We had no competition, 
nor did we have customer acceptance. 
In 1926 the first custom designed 


printed place mat was introduced. Mr. Just about any type of insignia or pattern can be designed for club paper table appointments, 
Jones realized more than ever the im- as shown in the above designs made by Aatell & Jones, Inc. 
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Continental Service Carts“. 


on SMM 77LOTUVLO€ FOLDING BANQUET TABLES 


Hot Cart WITH COMPLETELY eA & 

: d FINISHED TOPS * Sie = 
A dramatic an Can Be Used Without 
profitable way of Tablecloths 


serving piping hot 

foods on plates which 

are stored in the carts 
heated base. 

Styled in warm copper or 
sparkling stainless steel 
with wrought iron. 

Ideal for featuring and 
serving the days special, 


a ake yn Write today for new catalog 


ham, chicken or turkey with Ss ‘ showing 58 models and sizes 
all the trimmings. j of Monroe Folding Tables. 

Labor-saving if used for 
serving soups and vegetables Monroe Folding Tables, rigidly built yet very attractive, are 
in dining room; also entrees designed for institutional use. May be used with or without 
to banquets and private parties. tuble cloths, as desired. Also available in Formica and Ornacel 
Ready to plug into any special color and pattern types. Write for catalog with direct 
115 volt outlet. factory prices and discounts to industry, religious and educational 

institutions, clubs, lodges, etc. 


4 i ae MONROE TRUCKS for Folding Tables and Chairs 


= = Transport and store your folding tables and chairs the easy, 
= ue modern way on 
MONROE 


Universal Moli-Shield ; ' Trucks. Construc- 
o : me tion of Transport- 
Storage Trucks 


Salad & Dessert Cart Iced Cart 2 “S permits maneuv- 
See your dealer or write erability in lim- 
Complete Line of 


@ « a ited space. See 
molitor M inc. PE eT Catalog 
3 Folding Chairs 


1318 10th STREET, DENVER 4, COLORADO —_. *Patent Pending ee) te) isl 79 cHurcH st. Biel's.) le) '7. 
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color consciousness swept the nation 
in the early 30s, I’m sure we would 
not have had success in converting 
private clubs to the use of color in 
their paper table and tray appoint- 
ments. At that time kitchen stoves 
and kitchen utensils began to be sold 
in color, and even one railroad com- 
pany went so far as to paint one of its 
locomotives robin’s egg blue! 

Acceptance came more rapidly after 
hat and so did competition. Today 
yu can buy your colorfully designed 

per table appointments from many 
ources. AaJo no longer has a corner 

: the market, but competition has 

en good because without it we 

obably would not have developed 
any of the ideas that have originat- 
with our firm. 

However, there is one phase of our 

ork that differs today as completely 

yom those of competitors as it did 
.1en AaJo was the only one making 

per table appointments: AaJo still 

clls only directly through its own 
sales counselors or through the mails 
. we have no distributors. This 
policy makes for costly selling, but 
we feel that only through this method 
can we give complete attention to the 
problems of those we sell. 

That is why we sell directly to clubs, 
and that is why for many years we 
have by invitation had a representa- 
tive at the annual conferences of the 


=a 
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WANTED 


Coffee Shop-Bar Manager, in- 
cluding luxury steak room. Expe- 
rience necessary. Serving 600 daily. 
Enclose photograph. WRITE: P. O. 
Box 188, St. Joseph, Missouri. 








WANTED 


Position as manager’s assistant in 
country club. Middle-aged, college 
education. Eight years in present 
position. References furnished on 
request. ADDRESS: Box 79-X, c/o 
Cius MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








CLUB MANAGER 


A general manager with an outstanding 
record of 30 years experience in club and 
hotel field, would like to re-locate in a 
leading city, country or yacht club requir- 
; ing an executive of high calibre. Have ad- 

vantage of a proven international back- 
i ground together with the distinction of 
' having managed America’s foremost coun- 
; try and city clubs. Expert in food and 
* beverage control. Excellent references. 
} Age 50. Available almost immediately. AD- 
| DRESS: Box 78-X, c/o CLUB MANAGEMENT, 
+ 408 Olive Street, St. Louis 2, Missouri. 
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Club Managers Association of Amer- 
ica. Justifiable pride is also taken from 
the fact that we have for nearly 20 
consecutive years been commissioned 
to design the coasters, doilies, menus 
and paper napkins used at these meet- 
ings. 


New Shortenings 


Three new vegetable-animal short- 
enings have been added to the Wes- 
son Oil line for the club and institu- 
tional fields. They are Meedo, Quiko 
and Task. 


Meedo is an all-purpose shortening 


recommended for heavy frying at high 
temperatures; Quiko is recommended 
for cakes, icings and sweet doughs; 
Task is an economical V-A shortening 
for frying. 


Packaging Award 


Ocoma Foods Co. of Omaha has 
been awarded the Cryovac Profit 
Package Award of Merit for a new 
labor-saving packaging technique on 
turkey parts which the frozen foods 
company inaugurated. 

The citation was presented “for the 
successful combination of a quality 
product, modern production methods, 
complete packaging program and ag- 
gressive merchandising in support of 
its cut-up turkey line.” 


Good Wine News 


John D. Longwell, divisional sales 
manager for Gold Seal Vineyards, re- 
cently sent a memorandum to his 
salesmen and distributors pointing out 
that the demand for high quality wines 
is improving. 

Amidst talks of a business decline, 
Gold Seal sold 51 per cent more the 
first three months of 1958 than the 
corresponding three months of 1957, 
said Mr. Longwell. 


Eastern Plant 


The new eastern plant of the Du- 
Bois Co. of Cincinnati has been sched- 
uled for opening this spring at East 
Rutherford, N. J., just across the Hud- 
son from New York. The new chem- 
ical plant will assure adequate sup- 
plies of the K-O-L machine dishwash- 
ing compounds and other chemicals 
for institutional use manufactured by 
DuBois. 








Brewed only in Denmark 


TUBORG 


When you feature this popular Danisk 
beer, you get ample advertising support 
in The New Yorker, Holiday, Sports Illus- 
trated, Cue, and metropolitan newspapers. 


© 
Tuborg Breweries, Ltd., Copenhagen, Denmark 
U.S. Representatives: Danisco, Inc., N. Y. 4, N. Y- 
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Floor Maintenance 
(Continued from page 16) 
tenance, or rich, lustrous appearance. 


e A floor cleaner which is non-in- 
jurious to any type flooring—yet in 
certified tests has removed up to 10 
per cent of the soil from flooring. In 
these tests, radioactive isotopes were 
used for submicroscopic accuracy. A 
further feature of this cleaner is the 
fact it does not require rinsing, of it- 
self. Unless there is a residue of soil 
on the floor this step can be omitted 
entirely. 


e A treatment for the walls of swim- 
ming pools which prevents the ac- 
cumulation of algae or body oils on 
these surfaces. 

There are other specialized treat- 
ments: for shower and locker room 
floors—fioors of slate, flagstone, cork, 
quarry tile—glazed wall tile—and 
many others. 

The basic quality of modern, money- 
saving floor treatments is the fact that 
they are specialized—with a uniform 
standard of quality. 

This means two things: Specialized 
according to the type of flooring mate- 
rial, as we have just discussed—and 
specialized according to the type and 


degree of wear that the floor will get. 
Here’s one example: An entrance foy- 
er which gets the concentrated wear 
of many feet which are sometimes wet 
or muddy. Or: A kitchen floor with 
special problems of humidity, grease, 
spots where people stand, traffic lanes 
to the dining room. 

Just how much do floor care sav- 
ings amount to? People not familiar 
with the problems of building main- 
tenance almost always are startled by 
how much it does cost to maintain 
floors. 

The 1956 Building Owners and Man- 
agers experience Exchange Report 
shows that the nationwide average 
cost of floor maintenance is 48.9 cents 
per usable square foot per year. This 
means, for a building of 10,000 square 
feet, an expense of $4,890 yearly—or 
more or less accordingly for buildings 
of other size. 

One of the most significant facts 
about this report is the breakdown of 
the 48.9 cents—only 2.3 cents for mate- 
rials, 46.6 cents for all other costs, 
mostly labor. 

Here is where the importance of 
trained technical consulting service 
comes in. To illustrate this fact let’s 
go back to our 10,000 square-foot 
building. Last year it spent $4,890 on 


floor care—$230 for materials, $4,666 
on all other items including labor. 

Now the building manager calls in a 
floor care consultant and re-plans his 
floor maintenance program. He spe- 
cifies new specialized top-qualiiy 
products. These new products cost 
more per gallon but require fewer 
gallons per square foot of floor. More 
significant, the new treatments reduce 
labor time by one third. 

The building’s new budget might 
now include $300 for floor treatmert 
materials, a slight increase. The labcr 
item has been reduced by $1,500 leay - 
ing $3,160 needed for all other pur- 
poses. The total floor care budget now 
stands at $3,460 as compared wit) 
$4,890 last year. 

Are these figures far-fetched? Let 
me quote just two of many documents 
I have seen recently: 

A college official writes: “We have 
been able to reduce our cost of wax- 
ing nearly one half by this process. 
It is now necessary to wax office and 
classrooms only once a school year.” 

A firm in Ohio was recently cited 
for drawing up a new floor treatment 
program and then intensively training 
the custodial staff in the new methods. 
This firm cut its floor maintenance 
costs to just over one third the na- 





OUTDOOR 


SPECIAL ATTEN 


OUTDOOR 
UMBRELLAS 


7’ 8-rib heavy twill 
umbrella, alum. pole 
with tilting device. 
Assorted designs and 


colors. ga, $23.50* 


7’ 8-rib vinyl umbrel- 
la with floral lining; 
alum. pole with tilt- 
ing device. Exterior 
colors green, yellow, 
pink, aqua and white. 


ea. $32.50* 


Shipping weight approx. 
14 lbs. either umbrella 


UMBRELLA TABLES JT 


| 
- world’s most 


STABLES ; 


DOORMAN’S 
UMBRELLA 


NO.77 WALL 
CAN OPENER 
_ Rugged, flat-to- 


€dlund 


L< 


EDLUND HEAVY DUTY CAN 
OPENER 

This rugged, dependable favor- 
ite has opened more cans in the 
ors mClOMZ-YoleMiatolaMel | Mosint-1muilelee 
els ever on the market. Table 
and wall styles...one for every 
work load. 


CLEANING 
TOOL 
Clean open- 





\@ wall. A good size 

W for smaller restau- 
rants and drive-ins. 
One handle oper- 
ation. Built-in lid 
magnet. 


Sturdy metal con- GP ess ven" ‘ed 
struction white enam- Jp Sn aseaeet 

el finish. 42” diam. : wei” 
Approx. shipping. wt. 40 lbs. 


ea. $12.50* 
33” diam. G4. $9.90" 


Approx. shipping wt. 25lbs. 


Hammertone finish 
alum. table 42” 


ea. $19.50* 


Approx. shipping. wt. 30 lbs. 


ers work longer. Wire 
bristles, stainless scraper. 


4’ size. Can also be 

used as Golf umbrel- 
~ la. (Not illustrated) 
Black or multicolor. 


ea. $8.75* 


Approx. shipping wt. 3lbs. 


r.JACOBs 


The House of Service, Inc. 
EQUIPMENT and SUPPLIES for 
HOTELS, CLUBS, INSTITUTIONS 

110 WEST 27th STREET, NEW YORK 1, N.Y. 


*F.O.B. 
NewYork City 
KING SIZE 
CAN PUNCH 
One oversize hole. 
Pours faster. 





Same high quality 
in heavy duty egg 
beaters. 


€dlun 
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Kitchen Tools 
Burlington, Vermont 


Leese 








44 








tional average—down to 18.9 cents per 
square foot per year! 

Such instances reflect a growing 
trend in which many club managers 
are now participating. It is especially 
gratifying when we remember that 
these money savings are not made at 
the expense of floor appearance or 
protection—quite the opposite. New 
specialized floor treatment methods 
and materials almost invariably re- 
sult in better appearance and better 
wear. 


New Addition to Line 


A new addition to the line of insti- 
tutional foods offered by Kraft Foods 
is a complete line of Spanish and ripe 
olives. 

Six varieties are available: large 
queen, jumbo queen, large stuffed, 
jumbo stuffed, large stuffed Manzanil- 
la and fancy pitted olives. All come 
pecked in gallon glass jars and the 
arge stuffed Manzanilla olives are 
also packed in quart jars. 


Chicago Sales Representative 


Joe Burns has been appointed sales 
representative for Bally Case and 
Cooler Co. in the Chicago area. Mr. 
Burns, who began his career in the re- 
frigeration industry 22 years ago, will 


have as his territory northern Illinois, 
northwest Indiana, and southwest 
Michigan. 


Win Awards 


Future restaurateurs Wayne Silva, 
left, and Jack R. Jenks, right, 1958 top 
award winners in the National Careers 
for Youth scholarship competition 
sponsored by H. J. Heinz Co., receive 
congratulations from Frank Armour, 
Jr., center, Heinz executive vice presi- 
dent. 

The awards, which were $1000, were 
presented to the winners at the Na- 
tional Restaurant Show in Chicago. 
Both intend to go to Cornell Univer- 
sity’s hotel and restaurant school. 

Heinz awarded three other scholar- 
ships of $1000 each. The program orig- 
inally called for one scholarship annu- 
ally, but because the response was so 
enthusiastic, Heinz raised the number 


to five in 1956. 


Contract Sales Manager 


Donald R. Barber has been appoint- 
ed sales manager of the contract furni- 
ture division of the 
Howell Co., it has 
been announced 
by President F. E. 
O’Connor. 

Mr. Barber’s 
background in- 
cludes that of as- 
sistant buyer of 
major appliances 
and kitchen equip- 
mentat R.H. Macy 
Co., New York, and sales manager at 
Geneva Modern Kitchens. 

He will be traveling to Howell per- 
manent showrooms in New York, 
High Point, Dallas, Los Angeles and 
San Francisco. 


H. G. Duvernoy Dies 


Henry G. Duvernoy, 59-year-old 
president of Duvernoy & Sons, whole- 
sale bakeries in metropolitan New 
York, died May 11. He was well 
known to the club and institutional 
trade in the New York area. Mr. Du- 
vernoy was an honorary president of 
the Partridge Club of New York and 
a past president of the Huntington 
Crescent Club. 


D. R. Barber 





For all-’round deocdorizing... 


Fragrant, laborless 


deodorant discs for urinals, 


fraction i one cent a 
under 70,600 pounds pressure: 


particle has va there’ 
cake odor.” Packed eight to the 
each Round sealed airtight—e 


wire holder in every box. For literature write to 
The C. B. ‘Dale cee Herne’ cane. 


For free sanitary survey 
of your premises ask 
your Dolge service man 


WESTPORT, CONNECTICUT 


in use averages only a 

, Rounds are formed 

are dense and 

durable. Fragrance is locked i in: lasts until the last — 
) ’s no harsh “moth 

telescoping box— 


Holzit 
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A Gruendler Disposer 
will solve your 
food waste disposal problem! 


A contemporary, handsome 
appliance to grind table and 
food preparation wastes into a 
fine slurry for instant disposal 
down the drain. Automatic, 
push-button control. Ends scaven- 
ger service and waste handling. 


Write for Brochure No. 124. 

If possible, state number 

of meals you serve per setting 
for our recommendation of 
proper model. No obligation. 


| GRUENDLER CRUSHER & PULVERIZER Co. | 
. 2913 North Market «+ St. Louis 6, Missouri { 
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Tennis Court Survey 
(Continued from page 17) 


creased the property value well be- 
yond the cost of court construction. 
...A park superintendent said it is 
free of surface defects, depressions 
and birdbaths, meets the require- 
ments of modern tennis court design 
and is usable almost immediately af- 
ter a heavy rain.” 

The survey quotes a tennis club 
president, who said, “The all-weather 
asphalt composition type court, speci- 
fically the Laykold and Grasstex 
types, is built to the truest plane 
available in tennis court construction 
today. This is only possible because of 
the Laykold method of screeding the 
leveling and surface course mixes on 
steel screeds set to absolute true 
grades over an engineered base of 
adequate thickness. And these courts 
‘hold their shape’— even under hard- 
est usage—long after normal courts 
require resurfacing.” 

The survey estimates there are over 
10,000 all-weather asphalt composition 
type courts in use nationally, indi- 
cating mass acceptance by the aver- 
age player. 

Nationwide color preferences, ac- 
cording to the survey, are: green, 46 
per cent; black, 36 per cent; red, 17 


per cent; and two-tone, 1 per cent. 
(The two-tone courts are relatively 
new and are growing fast in popu- 
larity.) 

The survey states that there is a 
select group directly responsible for 
the popularity of the all-weather as- 
phalt composition type court. It is 
made up of more than 30 skilled, ex- 
perienced contractors who specialize 
in constructing this type of court, 
which is backed by such trade names 
as “Laykold,” “Grasstex,” “Tenifiex,” 
“Cork-Turf,” “Tru-Bounce,” Master- 
krete,” “Play-Tex,” and “Teniko.” 

Geographical preference, according 
to the survey, differed markedly. The 
survey reports: “The largest differ- 
ence between the East, Middle-West 
and South, compared to the Far West, 
is the complete absence of clay or 
fast-drying courts in the Far West. 
Conversely, a considerably higher 
proportion of clay courts—26 per cent 
—is found in the East, Middle West 
and South. Only 8.8 per cent of the 
courts in the East are concrete courts, 
as against 33 per cent in the West.” 

The survey states, “All good courts 
are dependent on sound construction, 
and uniform surfacing. .. .” 

The all-weather asphalt composi- 
tion court design involves: (1) a 4- to 
5-inch penetrated stone macadam 
base; (2) a 14-inch leveling course 





and a %-inch surface course, both 
made up of a special asphaltic emul- 
sion tennis court binder, coupled with 
selected aggregates to give maximum 
durability and resilience. The mix is 
screeded cold into place over pre-set 
steel forms, resulting in very accurate 
levels; (3) the court is finished with 
multiple squeegee applications of 
factory-compounded Resurfacer and 
Wearcoat. 

If desired special Colorcoat that re- 
sists ball-marking may be applied as 
a final seal. Permanent lines are pairt- 
ed last, using a special long-lastirg 
paint. 

As to the cost of constructing <n 
all-weather asphalt composition tyre 
court, the survey declared the cost 
varies, depending upon grading re- 
quired, size, color, number of cour‘s 
in the battery, labor rates and acces- 
sibility. The survey suggests a “range” 
figure for a Laykold court as $3200 to 
$4500, which does not include the 
fence or site preparation. Fast-drying 
courts are similar in cost; with con- 
crete about 20 per cent higher. 

Typical among the tennis clubs sur- 
veyed that prefer the all-weather as- 
phalt composition type are: Indoor 
Tennis Club, Providence, R. I.; In- 
dian Springs Country Club, Silver 
Spring, Md.; California Tennis Club, 
San Francisco; DuPont Country Club, 
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“DON’T SQUEEZE—USE FEE’S” 
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NEED LEMON JUICE? 


Contains no saponin or other harmful in- 
gredients. No crystals to dissolve. No 
egg white to add. Simply dilute the pint | 
with water to make a gallon of perfect | 
lemon base for all drinks requiring lemon 


juice. 

FROTHY MIXER 
One pint of Frothy Mixer makes 256 
cocktails costing less than '/2 cent per 
drink. Gives the finest lemon flavor and 
body possible. Used in leading Clubs, 
Restaurants and Bars throughout the 
country. "The House of Fee Since 1863." 





114 Fie€to St. 
ROCHESTER 20. N. Y 



















Wilmington, Del.; Olympic Lakeside 
Club, San Francisco; Comargo Coun- 
try Club, Cincinnati; Pebble Beach, 
Calif.; Agawan Hunt Club, R. I.; La 
Jolla, San Diego, Calif.; Bakersfield 
Racquet Club, Calif.; and Sutter Ten- 
nis Club, Sacramento, Calif. 


8th Year at Show 


Aatell & Jones participated in the 
National Restaurant Show in Chicago 
for the eighth consecutive year, show- 
in? paper table appointments and re- 
la'ed merchandising accessories. Head- 
ing the AaJo delegation to the exhibi- 
tion was A. J. Jacquot, Jr., vice presi- 
dent and general sales manager. 


Sales Representatives Named 


Angelica Uniform Co. has an- 
neunced the appointment of Thomas 
Garbett and Robert L. Johnsen as 
sales representatives. Mr. Garbett will 
cell on uniform buyers in eastern New 
York and part of Pennsylvania, and 
Mr. Johnsen will represent Angelica 
in Minnesota, northern Iowa and the 
Dakotas. Both are long-time residents 
of the territory that he will serve and 
each one is thoroughly familiar with 
the needs of clubs. 


Baked Apple Recipe 


A dish finding favor with club 
members is baked apples, cooked and 
served with a sauce made with black- 
berry-flavored brandy and mincemeat. 
From the Hiram Walker Cordial kitch- 
ens comes this easy-to-prepare recipe. 

Wash and core each apple, leaving 
the blossom end of the core intact so 
that filling won’t run out. Pare the 
apples about an inch from the top and 
place them in a baking dish. Put about 
a tablespoon of mincemeat in the cen- 
ter of each apple and pour blackberry- 
flavored brandy over them, so there is 
about an inch of the liqueur in the 
dish. 

Bake at 325 degrees about one hour 
or until tender. Baste brandy up over 
the apples from time to time. While 
apples are baking moisten additional 
mincemeat with blackberry brandy 
and simmer until slightly thickened. 


3110 No. Ith St. 





AND HERE ITIS... 


The most complete party background 
book you've ever seen, and it's yours 
FREE! Over thirty photos of our most 
popular mural scenes from ITALY, 
FRANCE, SPAIN, VIENNA, SOUTH PA- 
CIFIC, CIRCUS, HOBO, ETC. to help 
you plan more unique parties than ever 
before. 

New low rental prices start at $10.00 
per scene and offer the same high qual- 
ity hand painted backgrounds you've 
had so much success with in the past. 
For bigger and better parties, send for 
your FREE book NOW! 


Kentheon Arts, Inc. 


GEneva 6-0212 


St. Louis 7, Mo. 
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708 East 8th Street 


L. EAST PROUUCE 
COMPANY ese St om ica 


Austin, Texas 


ZOIA BANQUETIER 


“The Home of Covers and Rings Service” 


| te 








stacking from 2!/."' 


Orderly" 
items. 








I—Food service—COVERS nesting and 


nesting and stacking types. 


stacks more 





diam- 


5—TRAYS ‘Pebble Pattern’’ 


2—Food service—COVERS OVAL shape SKID feature. 


bands for all size plates. 


THE ORIGINAL ZOIA BANQUETIER PRODUCTS are made with 
18-8 STAINLESS TYPE 302 and with ALUMINUM TYPE 3/SO. 


ZOIA BANQUETIER CO., INC. 


2532 Carnegie Avenue 


SINCE 1918 
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4—BUF-A-TIER RACK for carrier and 
display 10 compartment plates. 
NON- 

COVERS 


than 100 7—RINGS and COVERS with plastic 


CLEVELAND, OHIO 
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Fe HAWAIIAN LUAU 


That's because there’s 

something excitingly different 

about this “Party of the 

> Islands’. Your guests will kick 

off their shoes, put on grass 

skirts & hula themselves into 

a colorful, fun-packed party 

Ces Ra they’ : ici forget! Polynesian 
ey . Island Music . 

" Authentic Hawalian 

Decorations — 

And Benco will help you pian 

everything to make your Luau 

the happiest & most profitable 

party of the year! 





: guide to year 'round 
__ Party giving. 





s& -* Island Happy Talk for 
? Everyone Will Have A — Time” 


“ BENGO 


Party Favors 


242 W. 41 St., N.Y., N.Y. 
1026 E. 16th St., Hialeah, Florida 





ABisit 


ray , 
Oxtra Drv 


Spar kling ( 


aibier gundy 





Gold Seal Vineyards, Inc., Hammondsport, N. Y. 


Club Stages Stockholders’ Dinner 


As Builder of Goodwill 





Part of the crowd at the annual stockholders’ meeting of the Colonial Country 
Club. 


Goopwit. of the members is im- 
portant to every club, and this aspect 
of the operations receives special at- 
tention at Colonial Country Club in 
Fort Worth, where Claus W. Ander- 
sen is manager. 

This spring Colonial held its annual 
stockholders’ meeting and had an at- 
tendance of more than 700. The suc- 
cessful program included the election 
of five new board members and the 
re-election of the club president, 
George P. Hill. 

Colonial and Manager Andersen 
agree that a one-year term for a presi- 
dent is not enough, and thus the club 
president is now serving a second 
term. 

After the stockholders’ meeting the 
club served complete steak dinners 
to the members and their wives. 

Another goodwill builder is the 
club’s annual president’s ball given 
in March. This year more than 350 
members attended for an hour of free 
cocktails and hors d’ouevres, followed 
by a dance and continental breakfast 
at 12:30 a.m. 


Reports Manager Andersen: “These 
kind of affairs seem to please our 
members; they have an opportunity 
to mingle.with old friends and visit 
with the new members of the club. 

As a sidelight, the club has taken 
in 102 new members in the past 
year. It has an initiation fee of $800 
plus tax and dues are $26 monthly 
plus tax. The club now has 983 stock- 
holding members and will close the 
current membership drive at 1020. 

Another outstanding event of the 
club’s spring promotion was an “East- 
er After Church Buffet and Egg 
Hunt” which brought more than 800 
members and their families to the 
club. 

A final bit of goodwill and infor- 
mation that the club promotes are 
subscriptions to CLUB MANAGEMENT. 
Writes Mr. Andersen: “Recently I 
put my president and officers on the 
mailing list for CLuB ManaGemeEnt. I 
feel that club managers can benefit 
themselves greatly by putting their 
officers on the mailing list of the mag- 
azine, as it has a lot of educational 
material in it for them.” 


Cocktails and hors d'oeuvres were featured before the president's ball at the 
Colonial Country Club this spring. 





48 Write advertisers you saw it in CLUB MANAGEMENT: JUNE, 1958 





















"oh tO mt. OO 














Allen Foods, Ime. .......cccsesescceses 
(Agency: Ridgway Advertising Co.) 


American Playground Device Co. .... 41 
(Agency: W. T. McVeigh Company) 


Benco Trading Co., Inc. 
(Agency: Pulse Advertising, Inc.) 


Brown-Forman Distillers Corporation . 2 
(Agency: Erwin Wasey, Ruthrauff & 
Ryan, Inc.) 
Cees Majestic Employment Serv- 
yy SR Equity Advertising Agency) 
Cramore Fruit Products, Inc. ........ 35 


(Agency: Newhoff-Blumberg Adver- 
tising Agency) 


Dolge Company, C. B. ...........+++5- 45 
(Agency: E. W. Moore Advertising, 
Inc.) 
Don & Company, Edward ............. 33 
(Agency: Leo P. Bott, Jr., Advertis- 
ing) 
East Produce Company ............... 47 
Edlund Company, Ime. ........csccesee 44 
(Agency: Samuel Croot Co., Inc.) 
TR OT ROOT CETTE 46 
(Agency Beachner Advertising 
Agency 
Frosty Glass Company ................ 32 
(Agency: Boylhart, Lovett & Dean) 
Gestetner Duplicator Corporation ..... 6 
(Agency: Bruce Angus Advertising 
Agency) 
Gold Seal Vineyards, Inc. ............ 48 
(Agency: Wortman, Barton & Spohn, 
Inc.) 
Great Western Products, Inc. ......... 39 
(Agency: Manfred Bernhard, Inc.) 
Gruendler Crusher & Pulverizer Co. .. 45 
(Agency: B. J. Teach and Associates) 
Heinz Company, H. J. ........... 26 & 27 
(Agency: Maxon, Inc.) 
Hillyard Chemical Company .......... 7 
(Agency: Phillips-Reick-Fardon) 
Howell Company ...............- 30 & 31 
(Agency: Alan T. Mann Company, 
Inc.) 
Huntington Chair Corporation ........ 25 
(Agency: Wessel and Associates) 
Jack Daniel Distillery ................ 12 
(Agency: Gardner Advertising Com- 
pany) 
BT OEE LCCC GUT CTT 44 
(Agency: Samuel L. Greenspan) 
RS Ce TTT Ee 47 
Kraft Foods Company ................ 51 


(Agency: J. Walter Thompson Co.) 
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Liddell & Co., Inc., Wm 
(Agency: Tracy, Kent & Co., Inc.) 


Miller Brewing Company ........ 18 & 19 
(Agency: Mathisson and Associates, 
Inc.) 


Modern Swimming Pool Co., Inc. .... 35 
(Agency: The Zlowe Company) 

TO EA. bh onkn co cenddccacnvcuvecens 42 
I GI» inc wndecesadeers cess 42 
(Agency: Lessing Advertising Co., 

Inc.) 
National Cash Register Company ..... 11 
(Agency: McCann-Erickson, Inc.) 
National Rain Bird Sales & Engineer- 
MENG Ss cn ncscuncedctndvadens canard 34 
(Agency: Carl Falkenhainer Adv., 
Inc. 
Olive Advisory Beate ....ccicccccscsee 4 
(Agency: J. Walter Thompson Co.) 
—— Glass Company (Lib- 
OD. dcbonceatstccctuncucescasecotedes 9 
py Aaa J. Walter Thompson Co.) 
Pe, Des Ie Saale ca dackeeiedees 8 


Park & Tilford Distillers Corporation 49 
(Agency: Emil Mogul Co., Inc.) 


Rastetter & Sons Company ........... 37 
(Agency: Bonsib, Inc.) 
Renfield Importers, Ltd. .............. 29 
(Agency: Reach, McClinton & Co.) 
Robinson-Lloyds, Ltd. ................ 40 
(Agency: Ben B. Bliss Company, 
Inc.) 
Sexton & Company, John ............. 21 
(Agency: Roche, Rickerd & Cleary, 
Inc.) 
Shane Uniform Company ............. 38 
(Agency: Keller-Crescent Company) 
Skrainka Construction Co. ............ 46 
Sloan Valve Company ................ 10 
(Agency: Reincke, Meyer & Finn) 
CO eke beier stench 3 
(Agency: Fairfax, Inc.) 

Stitzel-Weller Distillery, Inc. .......... 52 
(Agency: Winius-Brandon Company) 
Tuborg Breweries, Ltd. ............... 43 
(Agency: Erwin Wasey, Ruthrauff & 

Ryan, Inc.) 


Van Munching Imports, Inc. 
PE, Sa wirnes Cape ckAvends vcesanndes 22 


Vogt Machine Co., Henry ............. 23 
(Agency: Farson, Huff % Northlich) 
Wabash Employment Agency ......... 49 
Weldon, Williams & Lick, Inc. ........ 40 
Zoia Banquetier Company ............ 47 
(Agency: The Carpenter Advertising 
Company) 





























31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


taseiteee PERSONNEL concen 


80 WARREN STREET, Room 305 


New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 


2 











are not the 


mats. They 
to all clubs. 


202 South St 





Call or write to: 


ELIZABETH GARRISON 


It’s the merry month of JUNE but we are still placing 
club personnel. There are a few “quality” managers 
available, whom we have thoroughly investigated. They 


roving type because their previous employ- 


ment records average from 6 to 10 years. 
These men are skilled in business management; finance; 
food & beverage; promotion; creativeness and are diplo- 


can handle real-or-petty problems, peculiar 


WABASH EMPLOYMENT AGENCY 


ate St. Chicago, Illinois 
Phone: WAbash 2-5020 


(Wabash Agency established in 1935) 
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Club President James H. 
Freeman is welcomed to 75th anniversary 
party by Manager Joe McConahy. 


Athenian-Nile 


A 75TH anniversary’ celebration 
staged by the Athenian-Nile Club in 
Oakland, California, rang the bell of 
success this spring as members turned 
out in large numbers to help celebate 
the club’s birthday. 

The diamond jubilee of the club 
was commemorated with a special edi- 
tion of the Athenian-Nile News, made 
up to resemble the newspapers of 
1883. Featured on the inside was a 
replica of the Oakland Daily Evening 
Tribune for April 16, 1883 with a 
picture and story on the organization 
of the Athenian Club. 

Also reprinted in the paper were 
items on news of the city at that time. 

Climax of the anniversary celebra- 
tion was a memorable party at the 
club on April 16, including dinner and 
entertainment. Unusual decorations 
were used to recapture the club’s 
original atmosphere of 1883. 


Gas Light Revue Recalls Past 


At Club’s Anniversary Party 


By Joseph M. McConahy, Manager 


Athenian-Nile Club 
Oakland, California 


A huge crystal chandelier graced 
the front lobby and included were 
ornate palm trees and flowers, as was 
the custom in the 1880s. Antique mir- 
rors, pictures and other relics were 
everywhere and numerous birds in 
traditional “gilded cages” completed 
the effect. Club employes also pro- 
moted the old-time spirit by wearing 
19th Century apparel. 

Entertainment also harked back to 
the Victorian era. The club’s march- 
ing band entertained during cocktails 
and during the banquet a quartet 
rendered old favorites in the manner 
of the 19th Century. 

Highlight of the evening was a 
complete “Gas Light Revue” which 
offered a full range of old-time acts. 
The revue was held in an old closed 
theater next door to the club. We 
gained access through one of our 
large dining room windows, then 


Manager McConahy interprets special anniversary menu to waitresses dressed in apparel of 
of the last century. 


























across a tented fire escape and into 
the third floor fire door. This made a 
big hit with the members. 

Following is the menu, which was 
set in old-fashioned type. 


MENU 
DIAMOND 
SIDEBOARD 
Le Reception 
Aperitifs et Boissons Melangees 
Hors D’Oeuvre Varies 
Potage 
Puree de Pois aux Croutons, St. Louis 
Jockos du Pain, au Beurre 
Poisson 
Saumon A la Victoria 
Pommes de Terre Bouillies, a l’Anglaise, 
en Boules Persillade 
Entrees 
Filets et Ailes de Chapon, a la Kiev, 
Sauce Bourguignonne 
Riz Indienne 


Sorbet Parfait Amour 


Rot 
Filet de Boeuf a l’Ambassade, 
aux Champignons 
Pommes de Terre Duchesse 
Pointes d’Asperges au Fromage 
Salade 
Salade d’Escarolle et Dente-de-lion 
Sauce a la Rosseberry 
Entrements Sucres et Dessert 
Gateau Athenian-Nile Pour Votre 
Anniversaire Soixante Quince 
Creme de Fruits Frais Jubilee 
Cafe 
Pinot Chardonnay 
Wente Brothers 
Cabernet Sauvignon 
Louis Martini 
Champagne Sec 
Korbel 
Souvenir Individual 







ones. 




















for superior freshness 


femme" KRAFT MAYONNAISE 


There is no substitute for the palatability and patron-appeal 





that Kraft Mayonnaise adds to salads. And, as salad-makers 
know, it actually costs so little—only 8/10 of a cent per 
serving. Kraft Mayonnaise is a superb blend of only the 


purest salad oils, fragrant vinegar, carefully selected egg yolks 





and choice seasonings. Naturally it’s better. Use it on the 
salads you serve! 


— The Nation’s Taste is your Best Buying Guide 


KRAFT FOODS Division of National Dairy Products Corp. 








SIX YEARS OLD + KENTUCKY STRAIGHT BOURBON « 100PROOF « MADE IN U. S. A. BY STITZEL-WELLER DISTILLERY + ESTAB. LOUISVILLE, KY., 1849 


NOTHING EASIER TO FIX: Fill an old- inahdoned een with ereahed ice. ‘Add < a jigger of OLpb Pennie 
and twist of lemon peel. Inhale the delightful misty bouquet as you sip! 


Make FITZ Mist your “Club Cooler::. 


cool as a misty evening in Kentucky . . . rich with all the flavor 
that makes a drink perfect. The unique Fitzgerald flavor is the 
result of our costly, family-guarded sour mash recipe, naturally 
oak-ripened to mellow maturity. OLD FITZGERALD is always Bottled 
in Bond. For cool refreshment with a flavor your members 

and guests will remember, serve Fitz Mist... 


made memorable with Bonded 


On Fit2GERALB 


YOUR KEY TO HOSPITALITY 





